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Expression of Appreciation 


We_ thank you all -- parents, 
families and especially our man 
friends who shared their favorite 
recipes with us. You will find 
interesting dishes reflecting the 
varied backgrounds of our orches- 
tra families as well as praciical 
"easy-cooking" ideas. 


We hope everyone has as much fun 
using this cook book as we have 
had putting it together for you. 


APPETIZERS, 
PICKLES, RELISEF 


SOUPS, SALADS, 
DRESSINGS, SAUCE 


MAIN DISHES- 
MEAT, SEAFOOD, 
POULTRY 


MAIN DISHES- 
EGG, CHEESE, 
SPAGHETTI, CASSER' 


VEGETABLES 


BREAD. ROLLS, 
PIES, PASTRY 


CAKES, COOKIES, 
ICINGS 


DESSERTS 


CANDY, JELLY, 
JAM, PRESERVES 


BEVERAGES, 
MISCELLANEOUS 


A PERSONALIZED COOK BOOK 
IS A GIFT THAT'S APPRECIATED 


FOR ALL OCCASIONS 


ORDER SEVERAL 
FOR GIFTS 


WHILE THEY ARE STILL AVAILABLE 
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a ADPETIZERS 
Dickles 
& 
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Keep a toothbrush around the kitchen sink—you will find it useful in cleaning 
rotary beaters, graters. choppers and similar kitchen utensils. 


Instead of trying to iron rickrack on the right side of the garment, turn the article. 
The rickrack can be pressed perfectly. 


When your hands are badly stained from gardening. add a teaspocn of sugar to the 
soapy lather you wash them in, 


Use paper cups as handy containers for your “drippings” in the refrigerator as they 
take up little room and can be thrown away when empty. 


Before emptying the bag of your vacuum cleaner, sprinkle water on the newspaper 
into which it is emptied, and there will be no scattering of dust. 


To whiten laces, wash them in sour milk. 


To remove burned-on starch from your iron, sprinkle salt on a sheet of waxed paper 
and slide iron back and forth several times. Then polish it with silver polish until 
roughness or stain is removed. 


Dip a new broom in hot salt water before using. This will toughen the bristles and 
make it last longer. 


Try waxing your ashtrays. Ashes won't cling. odors won't linger and they can be 
wiped clean with a paper towel or disposable tissue. This saves daily washing. 


Plant a few sprigs of dill near your tomato plants to prevent tomato worms on your 
plants. 


Marigolds will prevent rodents. 


Spray garbage sacks with ammonia to prevent dogs from tearing the bags before 
picked up. 


You can clean darkened aluminum pans easily by boiling in them two teaspoons of 
cream of tartar mixed in a quart of water. Ten minutes will do it. 


Fresh lemon juice will take away onion scent from hands. 


Wash old powder puffs in soapy water. rinse well and dry thoroughly. Then use 
them for polishing silverware, copper and brass. 


Soak colored cottons overnight in strong salt water and they will not fade. 


To dry drip-dry garments faster and with fewer wrinkles. hang garment over the 
top of a dry cleaner’s plastic bag. 


If a cracked dish is boiled for 45 minutes in sweet milk, the crack will be so welded 
together that it will hardly be visible, and will be so strong it will stand the same 
usage as before. 


ONION BUTTER Jane Asperheim 


1 envelope Lipton onion 1/2 Ib. butter 
soup mix 


Blend ingredients. Make ahead of time so flavors blend. For 
onion sticks, trim crusts from bread, spread on onion butter, cut 
into 5 strips, bake on ungreased baking sheet 10 minutes at 375 
degrees. (Use about 1/2 cup onion butter for 12 slices of bread.) 

also be used on baked potatoes or spread on French bread 
slices and heated as for garlic bread. 


RAISIN PEANUT BUTTER DIP Mary Schellenger 
lc. chunk style peanut butter 1c. raisins 

1/3 c. honey 1/2 tsp. cinnamon 

2/3 c. milk (depending on sunflower seeds or chopped almonds 


how 'soupy’ you want) 


In small mixing bowl, beat together peanut butter and honey. 
Add milk gradually, beating smooth. Stir in raisins and cinnamon. 
Pour into bowl; sprinkle with sunflower seeds or almonds. Serve 
with wedges of apple, chunks of bananas, grapes or other firm 
fruit. Makes about 2 cups, or 6 fo 8 servings. 

Did it by guess and by gosh - milk last, and not nearly the 
whole amount. Good with celery or carrot sticks also. 


SPINAGH DIP JoAnne Gosen 
1 pkg. frozen spinach 1/2 c. minced green onion 
1/2 c. chopped fresh parsley 2c. real mayonnaise 


Thaw spinach and press out excess moisture between paper 
towels. Chop finely into a medium size bowl. (A kitchen shears 
works well for this.) Mix in balance of ingredients. Cover and 
store in the refrigerator for a day or two to allow flavors to blend. 
This makes about 3 1/2 cups. 


VEGETABLE DIP Ruth & Sabrina Levy 
1c. mayonnaise 1/2 tsp. dry onion 

1/2 c. sour cream 1 tsp. horseradish 

1 tsp. garlic salt 1 tsp. lemon juice 

1 tsp. white vinegar curry powder to taste 


] (Cont. ) 


Note: By using imitation sour cream and diabetic mayonnaise, 
this can be a very low calorie dip. 


VEGGIE DIP Joanne Brotherton 
1c. sour cream 1 tsp. seasoned salt 

1c. Hellmann's mayonnaise 1/2 tsp. dill seed 

1 Tbsp. minced onion 1/2 tsp. Worcestershire sauce 

1 Tbsp. parsley flakes dash Tabasco 


1 tsp. Accent 


Mix all ingredients, refrigerate. Taste improves after 24 hours. 


SHRIMP SPREAD Marlene Niebur 
1 can Campbell's tomato soup 1/2 c. celery, chopped very, very, 
11/2 Tbsp. Knox unflavored fine 

elatin 1/2 c. onion, chopped very, very, 
V/4 c. cold water fine 
1 large pkg. cream cheese 2 cans shrimp, tuna-sized, mashed 
11/2 c. Hellmann's mayonnaise and finely chopped 


Heat soup. Add gelatin dissolved in cold water. Combine with 
cream cheese that has been softened and beaten with a fork. Cool 
mixture. 

Add remaining ingredients. Put mixture into fish mold. Cool 
overnight. Serve spread on party rye. 


JEANNE'S SMORGASBORD RING Joy Wideburg 
11/2 Tbsp. unflavored gelatin 1c. mayonnaise 
3 small cans shrimp, drained 3/4 c. finely chopped celery 

and chopped 3/4 c. finely chopped green onion 
1 can tomato soup salt and pepper to taste 


3 small Philadelphia cream cheese 


Dissolve gelatin in 1/4 c. water. In double boiler bring soup to 
boil and completely dissolve cream cheese and gelatin in it. Let 
cool. Add mayonnaise and other ingredients. Let firm in a well- 
greased ring mold. Serve with crackers. 


CONNI'S SHRIMP MOLD Conni Koepsel 
16 oz. shrimp - fresh, frozen or _—_1 pkg. unflavored gelatin 


canned 8 oz. cream cheese 
1 can tomato soup, undiluted 1c. mayonnaise 


Prepare shrimp and cool. Heat tomato soup in a saucepan. 
Then gradually stir in softened cream cheese. Blend until smooth 
and set aside to start cooling. 

Soak gelatin in 1/4 c. warm water until dissolved, then add to 
cooling soup mixture. Add remaining ingredients. 

Pour into an oiled mold and refrigerate until set. Unmold and 
serve with Ritz crackers. 


SHRIMP DIP FOR CHIPS Pat Jones 
Mix Together: 

8 oz. cream cheese chopped green onions 

3/4 c. sour cream can or pkg. of small shrimp 

1/2 c. mayonnaise or salad dressing 

SHRIMP DIP Joan Martin 
Ist Layer: 


1 large and 1 small cream 1 small sour cream 
cheese 


Blend together. 


2nd Layer: 1 bunch green onion chopped fine 
3rd Layer: 1 1b. frozen shrimp 
Ath Layer: 1 jar chili sauce 


Assemble and serve immediately. 


HOT CHEESE DIP Joanne Brotherton 
1/2 large green pepper, chopped 1/2 Ib. Guyerie cheese (soft Swiss) 
fine 1/2 Ib. longhorn cheddar cheese 
1/2 large onion, chopped dash of garlic 
fine salt and pepper 


1 large can tomatoes, chopped 
and drained 


Saute green pepper and onion in small amount of butter. Add 
tomatoes. Add grated cheeses and spices. Heat until cheese is 
melted. Serve warm on Ritz crackers. 
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1 pkg. frozen chopped broccoli 1 can cream of mushroom soup 

1 large onion, chopped fine 1 large can mushrooms, stems and 
8 Tbsp. butter pieces 

1 (6 oz.) roll of garlic cheese —_1 dash hot sauce 


Cook broccoli until it is over done. Saute onion in butter, add 
mushrooms (some of its juice). Add mushrooms, soup and cheese and 
hot sauce. Keep warm, serve with crackers and chips. Can be 
used over noodles as a main course. 


CHEESE - OLIVES Jane Asperheim 
1/2 Ib. sharp yellow cheese, dash of Worcestershire sauce 
rated lc. flour 
1/2 c. butter (or half butter, 1/2 tsp. salt 
half margarine) wie size jar of pimento-stuffed 
olives 


Blend the cheese, butter, and Worcestershire, then the flour and 
salt. Wrap each olive in the paste and spread the little balls out in 
a pan to freeze until they are hard - about an hour. Bake at 425 
degrees about 12 jminutes and serve hot. If you don't bake them all, 
put them in plastic bags, back into the freezer, ready for next time. 
About 102. 


PIZZA FLAVORED BALL Rose Bhatt 
12 oz. cream cheese 1/8 - 1/4 tsp. garlic powder 
1/2 c. mayonnaise 1/4 - 1/2 tsp. oregano 


1/3 c. parmesan cheese 


Combine ingredients and shape into 1 large or 2 smaller balls. 
Roll in nuts. 


PARTY CHEESE BALL Pam Bernardi 


16 oz. cold pack cheddar cheese crumbled blue cheese (to personal 
1 stick butter, softened taste 1/4 c. maximum) 
1 large cream cheese, softened dash onion juice 

lc. chopped pecans 


Mix all ingredients except blue cheese and nuts. Mix until 
smooth. Add crumbled blue cheese, a little ata time. Taste, roll 
into 2 balls and roll in chopped nuts. Makes 2 (good sized) cheese 
balls. Can be frozen. 4 


3 (9 oz.) pkg. cream cheese 11/2 c. chopped walnuts 


2 jars Kraft Roka dash of Worcestershire sauce 
4 jars Kraft old English sharp 1/2 c. grated onion 
1c. chopped parsley 1c. chopped walnuts (for rolling 


formed balls) 


Add 1/2 cup nuts fo first 8 ingredients and mix thoroughly. 
Refrigerate for two hours. Form into balls. Roll in remaining 1 cup 
otis) Garnish with parsley sprigs and cherries. (Makes 7 cheese 

IIs). 


CINNAMON RINGS Joan Martin 


Peel and slice cross ways about 10 large cukes. Cut centers out. 
Mix 2 cups pickling lime and 8 1/2 quarts water. Put in enameled 
pot and mix well. Pour over cukes. Let stand for 24 hours. Drain 
and wash in cold water. Drain well. 


lc. vinegar 1 Tbsp. alum 
1 small bottle of red water to cover 
coloring 


Simmer cukes in above ingredients for 2 hours. Drain off. Throw 
away (can be used again for next batch.) 


2c. vire gar 8 cinnamon sticks 
3c. water 1 (11 oz.) pkg. red hots 
9 c. sugar 


Heat above ingredients and pour over cukes. Drain. Reheat 
and cover again, each day for 3 days. On third day pack and seal 
in pint jars. 

(I have used zucchini squash in place of the cucumbers.) 


ZUCCHINI PICKLES Joan Martin 
2 quarts zucchini, thinly 2 medium onions, thinly sliced 
sliced 


Sprinkle with 1/4 cup salt, cover with ice cubes and water. 
Set aside for 2 hours. Drain thoroughly. 
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2 c. vinegar 2 tsp. mustard seed 
1/4 c. sugar 1 tsp. turmeric 
lisp. celery seed 1/2 tsp. dry mustard 


Boil 2 minutes. Pour over zucchini, remove from heat and let 
set at least 2 hours. Then bring to a boil and cook 5 minutes. 
Seal in 4 pint jars. 


Write your extra recipes here: 
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Salads and 
Salad Dressings 


Doe Appeal he | ae Abpetite 


Chill ingredients before mixing—except for molded salads. 


Provide tartness in the body of salad or dressing. 

Use salad greens other than lettuce sometimes. Have you tried chicory, escarole, 
endive, kale, spinach, dandelion greens. romaine. watercress, and chinese cab- 
bage? 

Sprinkle orange. lemon, lime. or pineapple juice on fruits that may turn dark— 
apples, peaches, and bananas, for instance. 

For tossed green salads, tear greens in fairly large pieces or cut with scissors. 
Larger pieces give more body to the salad. 

Prevent wilting and sogginess by drying the greens used in salads, draining canned 


foods well before adding to salad, using just enough salad dressing to moisten. 
For raw vegetable salads, add dressing at the last minute. 
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Sliced pineapple. apricot halves, sweet red cherries. 
Watermelon balls, peach slices, orange slices. 
Grapefruit sections, banana slices, berries or cherries. 
Grapefruit sections. unpared apple slices. 

Peach slices, pear slices, halves of red plums. 
Pineapple wedges, banana slices, strawberries, 

. Cooked dried fruit. white cherries. red raspberries. 


ruil sie Vegetable a 


NOORWNH 


1. Shredded raw carrots, diced apples, raisins, 

2. Sliced or ground cranberries, diced celery and apples, orange sections. 
3. Thin cucumber slices. pineapple cubes. 

4. Avocado and grapefruit sections, tomato slices. 

5. Shredded cabbage. orange sections, crushed pineapple. 


Ungetable a 


Grated carrots, diced celery, cucumber slices. 

Spinach, endive, or lettuce, with tomato wedges. 

Sliced raw cauliflower flowerets, chopped green pepper, celery. pimiento. 
Shredded cabbage, cucumber cubes, slivers of celery. 

Cubed cooked beets, thinly sliced celery, sweet onions. 

Cooked whole-kernel corn and shredded snap beans, sweet pickles, onion rings. 
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NAVY BEAN SOUP Mayor Bill Morris 


1 ham hock 2 carrots 

2 Ibs. navy (Michigan) beans seasoning salt 
2 onions salt 

3 medium potatoes pepper 


Soak beans overnight. Put beans, drained, in a large pot with 
the ham hock, add 1 diced onion; cover with water. Cook 3 to 4 
hours. After 3 hours remove the ham hock and cut up the ham. Put 
the ham back in the pot. Throw away the bone. Add 2 diced 
carrots, 3 diced potatoes and 1 diced onion. Also add 4 Tbsp. 
seasoning salt, 1/4 tsp. pepper and 1/2 tsp. salt. Cover and cook 
2 hours over low heat. Stir two or three times. Taste and season to 
taste with pepper, salt and seasoning salt. Serve with butter and 
crackers. 


POTATO SOUP Dr. Ken Falkinham 
6 potatoes, peeled and cut up 5c. water 

1 onion, chopped 1 Tbsp. salt 

1 carrot, pared and sliced pepper 

1 stalk celery, sliced 1/3 c. butter 

4 chicken bouillon cubes 1 (13 oz.) can evaporated milk 


1 Tbsp. parsley flakes 


Put all ingredients except evaporated milk in crock pot. Cover 
and cook on low 10 - 12 hours (high 3 - 4 hours). Stir in milk dur- 
ing last hour. Put in blender to make smooth. 


GAZPACHO (Cold Spanish vegetable soup) 
Representative Robert McClory 


1 clove garlic 1 Tbsp. Worcestershire sauce 
1 Tbsp. sugar 2c. diced tomatoes 

1/2 tsp. salt 1 cucumber, chopped 

1 (46 oz.) can tomato juice 1 green pepper, diced 

1/2 c. oil 1c. chopped celery 

1/4 c. vinegar 1/2 c. sliced onions 

2 Tbsp. lemon juice croutons 


Mash garlic; combine with the sugar ard salt. Add the tomato 
juice, oil, vinegar, lemon juice and Worcestershire sauce. Put part 
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ind pulverize. Remove from blender and repeat with remaining © 
ngredients until all the chopped vegetables have been blended. 
chill soup at least 1 hour before serving. Serve with croutons on 
‘op. This soup will keep at least a week in the refrigerator. Makes 
\2 servings. 


FRENCH ONION SOUP Alderman Stan and Pat Smith 

4 Tbsp. butter l tsp. salt 

2 Tbsp. vegetable oil 3 Tbsp. flour 

2 Ibs. (about 7 cups) onions, 2 mate beef stock (fresh or 
thinly sliced canned) or beef and chicken 


stock combined 


In a heavy 4 to 5 quart saucepan or soup kettle, melt the butter 
with the oil over moderate heat. Stir in the onions and salt and cook 
uncovered over low heat, stirring occasionally for 20 to 30 minutes. 
Sprinkle flour over onions and cook, stirring, for 2 or 3 minutes. 
Remove pan from heat. In a separate saucepan, bring the stock to a 
simmer, then stir the hot stock info the onions. Return the soup to low 
heat and simmer, partially covered for another 30 or 40 minutes, 
occasionally skimming off the fat. Taste for seasoning, and add salt 
and pepper, if desired. 

To serve: Ladle the soup into individual oven-proof soup bowls, 
top with croutons and lay on slices of Swiss cheese. Slide the soup 
apie under a hot broiler for a minute or two to brown and melt the 
cheese. 


TACO SALAD Lisa Bjoring 
1 head of lettuce 1 (8 oz.) bottle ltalian dressing 

1 green pepper 1 bottle taco sauce 

4 tomatoes 1/2 Ib. grated cheddar cheese 

1 Ib. ground beef, cooked 1 pkg. taco flavored Doritos 

1 onion, cl chopped. (crushed) 


1 can red kidney beans, rinsed 


Toss all ingredients. Leave meat until last. 


MEXICAN SALAD Virginia Blomquist 
1 1b. ground beef, cooked, 1 onion, diced 

drained, cooled 1 bag taco Doritos, crushed 
1 head lettuce, torn into bite- 1 avocado, sliced (optional) 

size pieces 3 cubed tomatoes 


Toss all of above. 
Dressing: 


8 oz. creamy French salad 
dressing 


Sprinkle with: 

CHICKEN SALAD 

4c. cooked chicken breasts, 
cut in chunks 


lc. celery, chopped 
1/2 c. diced green pepper 


dash garlic powder 


4 oz. grated cheddar cheese 
Jane Asperheim 


1/2 c. sliced black olives 

1 (20 oz.) can drained pineapple 
chunks 

1 (Il oz.) can drained mandarin 
oranges 


Mix 1 cup mayonnaise and 1 Tbsp. mustard. Pour over salad 
ingredients and mix gently, adding salt to taste. Chill well. 
Serve on a bed of lettuce with Chinese noodles sprinkled on top. 


CHICKEN-CABBAGE SALAD 


Mary Schellenger 


This recipe came from Fran Orsi. 


2 chicken breasts, cooked 
and torn in small pieces 
2 Tbsp. or more sliced almonds 
2 Tbsp. or more toasted 
sesame seeds 


Dressing: 
Mix and shake in a jar: 
2 Tbsp. sugar 


1 tsp. salt 
1/2 tsp. pepper 


1/2 head of cabbage, sliced very 
thin 

1/2 pkg. uncooked Ramen noodles, 
broken up 

2 green onions and tops, chopped 


1/2 c. salad oil 
3 Tbsp. vinegar 
1 tsp. Accent (optional) 


Other mild flavored vegetables may be added. This is quite 
different and really a delicious departure from the traditional variety. 


can wat beans 


2 c. sugar 1 can green beans, drained 
lc. water 1 can lima beans, drained 

2 tsp. salt 1/2 c. celery, chopped 

1c. vinegar 1/2 c. onion, chopped 

1 can kidney beans, 1/2 c. green pepper, chopped 


drained and rinsed 


Simmer first four ingredients until sugar is dissolved. Cool. Mix 
together with remaining ingredients and marinate over night. 


MARINATED VEGETABLE SALAD Norm and Becky Lang 

2c. broccoli flowerettes 11/2 c. cauliflowerettes 

2 c. quartered mushrooms 1 medium cucumber, sliced 

2c. halved cherry tomatoes 1/2 c. diagonally sliced green 
onion 

Dressing: 

1 large clove garlic, minced 1/3 c. red wine vinegar 

2 Tbsp. minced fresh basil or 1 tsp. salt 

1 Tbsp. dried basil V/4 tsp. freshly ground black peppe 

1/4 c. capers, undrained 2 tsp. dry mustard 

lc. olive oil 1 tsp. lemon juice 


In large bowl, combine all vegetables, in measuring cup, combine 
dressing ingredients; blend well. Pour over vegetables. Toss to blend. 
Cover and refrigerate several hours before serving. Serves 10 to 12. 


VEGETABLE SALAD Magdeline Bickford 
1/2 head of cabbage, shredded 1 Tbsp. capers 
1/2 |b. string beans, cooked 4 Tbsp. vinegar 
4 large beets, cooked and 5 Thsp. olive oil 
sliced 1 tsp. mustard 
7 to 10 black olives salt and pepper 


Mix cabbage, beans, beets, olives and capers in a large bowl. 
Salt and pepper to taste. Pour over dressing made of vinegar, olive 
oil and mustard. 


1b. spinach, washed and 3 hard-boiled eggs, diced 


drained 1 can bean sprouts, drained 
8 slices bacon, crisp and 

crumbled 
Dressing: 
lc. salad oil 1 tsp. Worcestershire sauce 
3/4 c. sugar 1 medium onion, diced 
V3. catsup V/4 tsp. salt 


Wc. vinegar 


Mix together spinach and bean sprouts. Blend dressing ingred- 
ients. Pour all but 1/4 of dressing over salad and mix. Put bacon 
and eggs on top. Add remaining dressing. 


GREEN PEPPER SALAD Joan Martin 
1 carrot 1/2 c. mayonnaise 

1 small green pepper 1 small pkg. lime jello 

1 onion lc. hot water 


lc. cottage cheese (small curd) 


Dissolve jello in hot water. Set to syrup. Mix carrot, green 
pepper, onion and cottage cheese in blender. Add mayonnaise. 
Combine with jello and put in 9 inch square pan. Refrigerate. 


SALAD Joan Martin 

6 grated carrots 1 Tbsp. grated onion 

lc. chopped celery 1 can tuna, shrimp, ham or 
chicken 


Moisten above ingredients with about 3/4 cup Miracle Whip. 
Just before serving, add 3/4 can shoe string potatoes. Add nuts. 


ROSAYN'S CARROT SALAD Mary Schellenger 


2 lb. carrots, sliced and cooked _1 onion, sliced thin 
1 green pepper, sliced thin 


Marinade: 
1 can tomato soup 1 tsp. prepared mustard 
1 Tbsp. Worcestershire sauce lc. sugar 
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3/4c. oil — 


Put vegetables in marinade. Marinate 24 hours. 


CREAMY SLAW Karl Plinke, Jr. 
1 medium cabbage 1/2 c. sugar 

1 medium white onion 1c. Hellmann's mayonnaise 

salt and pepper to taste V/4 c. white vinegar 


1 tsp. celery seed 


Shred cabbage very fine. Slice onion very fine and separate into 
rings. Toss these two together. Salt and pepper to taste. Sprinkle 
sugar over mixture. Combine mayonnaise, vinegar and celery seed. 
Pour over cabbage and onion. Toss, chill. Serves 8 to 10. 


FROZEN COLE SLAW Jane Asperheim 
6c. (1 medium head) shredded 1c. white vinegar 

cabbage 1/2 c. water 
1 tsp. salt 11/4 c. to2 c. sugar, depending 
11/2 c. (3 medium stalks) on faste 

chopped celery 1 tsp. celery seed 


1/2 c. (1 small) chopped green _1 tsp. mustard seed 
pepper 


Sprinkle salt over cabbage; let stand 1 hour. Squeeze out liquid. 
Add celery and green pepper. Combine remaining ingredients in 
saucepan; boil 1 minute. Cool and pour over cabbage. Freeze in 
serving portions. Thaw at room temperature about 2 - 3 hours before 
serving, cutting through occasionally with a knife. Serve slightly 
frosty. 12 servings. (May also be refrigerated up to 2 weeks.) 


COLE SLAW FOR FREEZING Joan Martin 
1 medium heat cabbage, 1 green pepper, chopped 
shredded lisp. salt 


1 carrot, grated 
Mix salt with cabbage and let set 1 hour. Squeeze out excess 


moisture. Add carrot and pepper. While cabbage is standing, 
make dressing. 
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lc. vinegar 1 tsp. celery seed 
1/4 c. water 2c. sugar 
1 tsp. mustard seed 


Combine and boil 1 minute. Cool. Pour over slaw. Put in 
container, cover and freeze. Thaw in a short time and can be re- 
frozen. 


COLE SLAW DRESSING Jill Lippert 
1/4 c. vinegar 1/2 tsp. dry mustard 

1 small onion, chopped 1/2 tsp. salt 

1/2 c. oil 1/2 tsp. celery seed 

1/2 c. sugar 


Mix well and pour over shredded cabbage. 


GERMAN POTATO SALAD Jill Lippert 
2 Ibs. cooked potatoes, sliced 1 tsp. salt 

V/4 Ib. bacon 1/4 tsp. pepper 

1/4 c. bacon drippings 1/2 c. water 

VW/4 c. sugar 1/3 c. vinegar 

11/2 Tbsp. flour 1/3 c. chopped onion 


Brown bacon and onion. Make. paste from drippings, sugar, 
flour, salt and pepper. Add water and vinegar and mix well. Boil 
2-3 minutes. Add sliced potatoes. 


PINEAPPLE-CHEESE SALAD Pat Isley 
| pint can crushed pineapple, 1/2 c. cold water 
juice and all 3/4 c. chopped nuts 
V/4 tol c. sugar (vary lc. grated Americm cheese 
according to taste and sweet- 1/2 c. finely chopped pimento 
ness of pineapple) lc. whipping cream, whipped 


2 envelopes unflavored gelatin 


Boil together for 5 minutes; pineapple and sugar. Dissolve 
gelatin in water; pour into hot mixture. Cool. When cool, add 
nuts, cheese, pimento. Fold in whipped cream. Pour into 10 x 14 
pan for thicker salad, larger pan for thinner salad. Chill. Cut 
into serving pieces and serve on bed of lettuce with dollop of 
mayonnaise, if desired. 
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4 small pkgs. lemon jello 2 small cans frozen |emonade 
6c. boiling water 2 large containers Cool Whip 


Mix first 3 ingredients together and let it almost set in refrigera- 
tor. Add Cool Whip and beat with electric hand mixer. Pour into a 
large bundt mold, greased. Refrigerate until firm. 


ORANGE DELIGHT JELLO SALAD Maurice and Maxine Byrd 
1 small can mandarin oranges 1 small Cool Whip 
1 small cottage cheese 1 small orange jello (3 oz.) 


1 small can crushed pineapple 


Mix jello and cottage cheese together. Drain oranges and pine- 
apple. Add to mixture. Add Cool Whip, fold and stir well. Re- 
frigerate. Delicious! 


PINEAPPLE-JELLO SALAD Anna Jensen 
1 small pkg. lime jello 1/2 c. crushed (sugar syrup) pine- 
11/2 c. boiling water apple, undrained 


Dissolve jello and cool. Add crushed pineapple with juice. Let 
harden in ring mold (51/2 cup size.) When hardened, roughen sur- 
face. 


1 small pkg. lemon jello 1c. whipping cream, whipped 
11/2 c. boiling water 1 small pkg. Philadelphia cream 
cheese 


Dissolve and cool lemon jello. Add whipped cream which has 
been blended with cream cheese. Put over lime jello. Let firm in 


refrigerator. 
Note: Oil ring mold before adding salad. 
COTTAGE CHEESE SALAD Joanie Waske 
1 Ib. pkg. small curd cottage 1 can crushed pineapple 
cheese 1 small can mandarin oranges 
1 (8 oz.) pkg. orange jello 1 small container Cool Whip 


Sprinkle jello over cottage cheese and mix. Drain fruit and add 
to cottage cheese mixture. Fold in Cool Whip. Can be served 
immediately. Serves 6 to 8. 
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4c. cranberries (1 lb.) washed 1/4 c. cold water 

1 large orange, cut up 2 pkg. lemon jello 
2 c. white sugar 3c. boiling water 
1 Tbsp. unflavored gelatin 


Grind cranberries and oranges together. Add sugar and let stand 
till sugar is dissolved. Dissolve gelatin in cold water and let stand 
till set. Mix together jello and boiling water and add gelatin. Let 
set. Then add fruit. 


PURPLE FRUIT SALAD Sandy Chess 

1 Ib. can pitted bing cherries 1/4 c. cherry juice 

1 (13 1/2 oz.) can pineapple 1/2 pkg. miniature marshamllows 
tidbits 11/4 c. whipping cream 


2 (3 oz.) pkgs. cream cheese 


Beat juices and cheese with beater. Add rest of mixture and 
mix well. Last, fold in whipped cream. Let stand overnight. 


PEAR JELLO Pat Jones 
1 pkg. lime jello 1 c. sieved pears 
1c. hot pear juice 2 (3 oz.) pkg. cream cheese 


2c. whipped cream 


Mix hot pear juice with jello. Mix cream cheese and pear 
together well and add to jello mixture. Fold in whipped cream 
and refrigerate. 


SALAD SEASONINGS Barbara Conzelman 
2c. finely grated parmesan 1/2 tsp. dried dill 
cheese 1/4 c. poppy seed 
2 tsp. coarse salt 1 tsp. Accent 
1/2 c. sesame seed 3 Tbsp. celery seed 
1/2 tsp. garlic salt 1 tsp. paprika 
1 Tbsp. dried onion flakes 1/2 tsp. cracked black pepper 


2 Tbsp. parsley flakes 


Makes about 3 1/4 cups. Combine all ingredients in a mixing 
bowl. Stir to blend. Pour into storage container, cover tightly 
and store in cool, dry place. 

Sprinkle 1 to 2 Thsp. on salad greens, as a seasoning with plain 
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for baked potatoes. 
RUSSIAN DRESSING 
1/4 c. paprika 


1/2 c. sugar 
V2 c. oil 


Put ingredients in blender and blend. 


HUBBEL HOUSE DRESSING (Thousand Island) 


1 can tomato soup 
2/3 c. Mazola oil 
2/3 c. brown sugar 
12 c. catsup 
juice of 1 lemon 
1/4 c. vinegar 


Rose Bhait 
lc. catsup 
2 Tbsp. vinegar 
1/2 small onion 
JoAnne Gosen 


1 tsp. salt 

1 tsp. paprika 

1 tsp. dry mustard 

1 small onion, chopped 

1 green pepper, chopped 
1 quart Miracle Whip 


Combine first 11 ingredients and cook together over medium heat 
for 10 minutes. Cool. Combine in mixer with Miracle Whip. 
Refrigerate. Makes almost 2 quarts. 


SALAD DRESSING 


lc. Wesson oil 
1/2 c. vinegar 
1/2 c. sugar 
1/2 c. catsup 


Joan Martin 


1 tsp. salt 

1 tsp. paprika 

1/2 tsp. garlic powder 
1 small grated onion 


Add oil to vinegar slowly and beat. Add remaining ingredients. 


Store in refrigerator in large jar. 


MOM MEMMEN'S CHILI SAUCE 


25 large ripe tomatoes, 
chopped or ground 

3 green peppers, chopped fine 

4 medium onions, chopped fine 

11/2 c. vinegar 

1 Thsp. salt 


Gil Memmen 


l tsp. ginger 

1 tsp. cinnamon 

1 Tbsp. (plus) mustard seed 
2 stalks celery, chopped 
allspice to taste 


Combine all ingredients. Cook down slowly, 1 - 2 hours. Makes 


approximately 4 pints. 
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20 tomatoes 6 Tbsp. brown sugar 


6 onions 2 tsp. cinnamon 
6 red peppers (hot) 2 V2 c. vinegar 
2 Tbsp. salt 


Simmer until this is a thickened consistency. Pour in hot, 
sterilized jars and seal. 


Write your exira recipes here: 
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a How To Carve Take 


Hold drumstick 
firmly, pulling gently away from 
body. Cut skin between leg and 
body. Press leg downward and cut 
from body. Separate drumstick and 
thigh; slice meat from each piece. 


2. Cut into white meat parallel to 
wing, evel 3 acut deep into the 


breast to the body frame, as close to 
the wing as possible. 


3. Slice white meat. Beginning at 
front starting half way up breast, 
cut thin slices of white meat down 
to the cut. Slices will fall away from 


turkey as cut. Continue until enough 
= has been carved for first 


servings. Carve more as needed. 


S 
TO THE CARVER 


® Convention doesn’t forbid your standing up to carve, 
So, if it’s easier, stand up. 


®@ The bones get in your way if you don’t know where 
to expect them; a little investigation tells you just 
where they are. 


® Carving is unduly complicated by a dull knife. 


®@ And remember the first rule of carving. . . 
“Cut across the grain” 
If you cut with the grain. long meat fibers give a 
stringy texture to the slice. Steaks are the exception. 


AS 
TO THE HOSTESS 


®@ A large roast can be carved more easily after it 
stands for about thirty minutes. 


®@ When garnishing. don’t be over-generous; leave 
space for the work to be done 


® Servings cool quickly so plates and platter must 
be heated 


®@ An inexperienced carver will appreciate a hostess 


who keeps the guests’ attention diverted from his 
carving. 


MEAT, SEAFOOD, POULTRY 


SCOTCH COLLOPS Magdeline Bickford 
1 1b. hamburger lc. water 

1 large onion, finely chopped mashed potatoes 

2 Tbsp. butter or drippings salt and pepper 

1 Tbsp. oatmeal poached eggs, if desired 


Brown the beef and onion in fat. (Meat may be formed into 
patties, if desired.) Season with salt and pepper, add oatmeal and 
water. Cover. Simmer about 30 minutes. Put onto a serving dish 
and surround with hot mashed potatoes. Poached eggs may be served 
on top. 


MOUSSAKA Magdeline Bickford 
1 Ib. hamburger salt and pepper 

1 stick butter 2 eggs 

1 Tbsp. tomato paste 1/2 c. bread crumbs 

3 onions, chopped fine 3 medium eggplants 

lc. water lc. grated cheese 


1 Tbsp. parsley, chopped fine 


Saute meat in 1 tsp. butter for 5 minutes. Add onions, water, 
tomato paste, parsley, salt and pepper and cook for 25 minutes, 
stirring occasionally. Add crumbs and beaten egg whites, mix well. 
Slice eggplant lengthwise and brown in butter until golden brown. 
Start with eggplant and alternate with layers of meat mixture in 
baking dish. Top with grated cheese. Bake in 350 degree oven for 
half an hour or until well browned. 


OVEN MEAT BALLS Evelyn Hulse 
2 Ib. ground beef 1/4 c. chopped onion 

3 slices bread, crumbled 2 eggs, slightly beaten 

1/2 c. milk 1 Ve tsp. salt 


Mix all and divide into 48 balls. Place on cookie sheet with 
sides. Bake 375 degrees 30 minutes. 
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\/4 Ib. round steak ground with 1 small onion - ground 


/4 |b. pork 1 tsp. salt 

egg 1 tsp. flour 

} slices dried bread-ground water to moisten to juicy consis- 
tency 


Put all ingredients together and mix well. Form into 3/4 inch 
alls and fry in butter. 


LEPHANT STEW = Jeanne Houle 


(From the first Baptist Church cookbook as submitted by Charlotte 
Voodson) 


elephant (medium size) salt and pepper to taste 
rabbits (optional) 


Cut elephant into small, bite-size pieces. This should take 
bout 2 months. Add enough brown gravy to cover. Cook over 
erosene fire for about 4 weeks at 465 degrees. This will serve 
7800 people. If more are expected, 2 rabbits may be added, but 
0 this only if necessary as most people do not like to find hare in 
reir stew. 


TALIAN SHISH-KEBOB Sal V. Pascarella 
Ibs. beef or lamb, cut into 1/2 tsp. ground allspice 

nall cubes 3 bay leaves, crumbled 

c. red wine 1/2 c. chopped parsley 

c. oil fresh ground pepper 


Tbsp. red wine: vinegar 
crushed garlic cloves 


Marinate beef or lamb in a mixture of the remaining ingredients. 
aread on skewers and grill. 


TEAK AND ZUCCHINI SUPPER Joan Martin 
Ib. round steak - cut into 1/2 c. water 

thin strips 1/2 envelope spaghetti sauce mix 
Tbsp. oil with mushrooms 

(10 1/2 oz.) can mushroom 3 - 4 medium zucchini -cut into 
gravy 11/2 inch slices 


buttered noodles or rice 
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sauce mix with mushrooms. Stir until well blended. Cover and cook 
over low heat for 20 minutes. Stir occasionally. Add zucchini and 
continue to cook 10 - 12 minutes or until zucchini is tender crisp. 
Serve on buttered noodles or rice. 


DEVILED STEAK STRIPS Louise Webster 
11/2 Ib. round steak 1 Tbsp. vinegar 
V/4 c. all purpose flour 1 tsp. horseradish 
V/4 c. chopped onion 1 tsp. prepared mustard 
1 clove garlic, chopped 3-4 tsp. salt 
3 Tbsp. shortening 1/4 tsp. pepper 
1/2 c. tomato sauce (or more 11/2 c. water 
to taste) 


Trim excess fat from meat. Cut meat into thin strips about 2 
inches long. Coat with flour. In skillet brown meat, onion and 
garlic in the shortening. Stir in one cup of water, tomato sauce, 
vinegar, horseradish, mustard, salt, and pepper. Cover and 
simmer for 1 hour or until meat is tender. Stir occasionally. Stir 
in remaining 1/2 cup water, scraping browned bits from bottom of 
pan. Heat through. Serve over noodles or rice. 

Steak strips simmer to tenderness in a deviled tomato sauce. 
Makes 6 generous servings. 


5 HOUR STEW Louise Webster 
3 Ib. stew meat 3 Tbsp. tapioca 

2 cans tomatoes 1 Tbsp. sugar 

3 onions, chopped 1 Tbsp. salt 

6 carrots, sliced 1/2 c. bread crumbs, fine 


lc. celery, sliced 


Mix all ingredients in a large roaster or Dutch oven. Cover 
tightly and cook for 5 hours at 250 degrees. 


BEEF STEW Joy Wideburg 

21/2 |b. beef chuck, cut into. 1 envelope dry onion soup mix 
cubes 1 Ib. cut-up carrots 

lc. flour 2 Tbsp. chopped green pepper 

1 tsp. Lawry's seasoned salt 1 pkg. frozen green peas 

1/4 c. vegetable oil 4 to 6 cut up potatoes 


1 Tbsp. butter 
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butter mixture. Add soup mix, carrots, and green pepper. Add cold 
water to cover. Simmer several hours until meat is almost tender. 
Add peas and potatoes. Simmer about one hour longer. Thicken stew 
with remaining flour/salt mixture or more at your discretion. Even 


better reheated the second day. 


BEEF STEW 


2 to 3 Ibs. lean beef 
stew or round steak cut in 
11/2 inch pieces 

6 to 8 carrots cut in 1 inch 
pieces 

3 stalks celery cut in 1/2 inch 
Pieces 


Nell Willmot Mills 


3 or 4 sliced onions or several 


small onions 
2 tsp. salt 
1/2 tsp. pepper 
41/2 Tbsp . raw tapioca 
1 tsp. sugar 
1 can (18 oz.) tomato juice 


Place meat and vegetables in baking container. Blend dry 
ingredients and sprinkle over meat. Pour tomato juice over all. 
Cover pan with double layer of aluminum foil and seal edges 
tightly. Bake at 250 degrees for four hours. 


OVEN BEEF STEW 


11/2 Ibs. beef stew 
lc. chopped celery 
2 medium onions 

1c. canned tomatoes 
6 carrots, cut up 


Jill Lippert 


3 Tbsp. tapioca 

1 Tbsp. sugar 

1 Tbsp. steak sauce 
salt and pepper 


Mix together and place in covered casserole or Dutch oven in a 
300 degree oven for 3 - 4 hours. Last hour, add cubed potatoes. 


BEEF BURGUNDY 


2 or 3 slices chopped bacon 
11/2 Ib. beef cubes 
1 can golden mushroom soup 
1/2 c. dry red wine 
1 large clove garlic, minced 


Pat Isely 


1 medium bay leaf 

2 Tbsp. chopped parsley 

11/2 c. (or jar) whole small 
onions, drained 

3c. cooked rice 


Brown bacon until crisp, drain and remove. To that pan, add 
beef cubes and brown. Add other ingredients except onions and rice. 


Cook over low heat about on hour or unti! tender. 


dd onions and 


heat. Remove bay leaf and serve over rice. If freezing for future 
use, leave out onions until reheating. 
Good with green vegetable, salad, and dry or medium dry red 
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servings. 


MARINADE FOR GRILLED POT ROAST Jane Asperheim 
1/2 c. plus 2 Tbsp. soy sauce 1/4 c. bourbon 
1 Tbsp. lemon juice 1/4 c. brown sugar 


round bone pot roast about 
2 inches thick - about 5 pounds - or a piece of round steak of 
desired size 


Sprinkle meat tenderizer on meat according to directions, pierce 
with fork, and let stand 1 hour in refrigerator. Mix sauce and 
marinate meat at least six hours or overnight in refrigerator, turning 
occasionally. Charcoal grill to desired doneness. 


COMPANY BURGERS Joan Martin 
2 Ib. hamburger 1/2 c. chopped onion 

1/2 c. cheddar cheese 2 eggs 

1 Tbsp. Worcestershire sauce salt and pepper 

1/4 c. catsup bacon sirips 


Mix and make into a roll. Chill. Lay out bacon strips on waxed 
paper. Lay roll of hamburger on bacon and roll up. Slice and broil 
on grill. 


BEST SLOPPY JOE RECIPE Pat Jones 
3 Ib. ground beef 2 cans tomato soup 
chopped onions, celery 3 Tbsp. (or more) barbecue sauce 


and green pepper 


Brown ground beef. Add onions, celery and green peppers. Cook 
until tender. Add tomato soup and barbecue sauce. Simmer 30 
minutes. 


AL'S FAVORITE CHILI Senator Alan J. Dixon 
2 Ib. ground chuck 1 to 3 tsp. chili powder 

1 large onion 1 to 2 tsp. garlic powder 

1 large stalk celery and top salt and pepper 

1/2 green pepper 1 tsp. sugar or black strap molasses 
2 tomatoes (fresh or canned) 1 large can tomato sauce 

1/2 Ib. mushrooms 1 large can water 


3 cans kidney beans, (No. 2) 1 tsp. celery salt 
1 small can tomato paste 
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Brown ground chuck and chopped onion and drain, leaving some 
for moisture. Add chopped celery and green pepper. Add remaining 
ingredients and let simmer very slowly about 1/2 hour. Add kidney 
beans and simmer another 30 minutes slowly. Suitable for freezing. 
8 - 10 servings. 


CHILI CON CARNE Nell Willmot Mills 
3 Tbsp. cooking oil 4 ts2. chili powder, more if desired 
11/2 Ib. ground beef 2 small cans tomato sauce 
4 medium onions 1 can small red beans 
4 rather large buttons fresh 1 can chili hot beans 

garlic, finely chopped 1 tsp. salt 


| scant tsp. cumin 
| tsp. sugar 


Cut onions and slice, then put into large skillet which has been 
heated with 3 Tbsp. cooking oil. Cook until transparent. Push to 
one side and brown meat. Stir together with onions. Add garlic, 
cumin, chili powder, sugar and salt. (May add dash of cayenne 
pepper.) Stir with fork. Add about 11/2 c. boiling water. Cover 
and simmer for 20 minutes. Add tomato sauce. Stir; cook slowly for 
30 minutes more. Add beans. Mix 2 Tbsp. flour in little cold water. 
Slowly add to chili, stirring with fork until liquid is thickened. 
Serve with crackers. May be frozen. 


FRENCH FRY CASSEROLE Pat Jones 


| (ll oz.) pkg. crinkled French 1 medium onion, chopped 
fries 1 can cream of chicken soup 
| Ib. hamburger 


Fry beef and onion until red is gone. Place in baking dish and 
cover with frozen French fries. Pour undiluted soup over. Rinse 
out can with a little water and add to dish. Bake 45 minutes at 350 
degrees. 


CASSEROLE Joan Martin 
| 1/2 Ib. hamburger 2 cans cream of mushroom soup 
2 cans drained Chinese 1 can water 

vegetables tater tots 


Pat hamburger on bottom of 9 x 13 pan. Add vegetables. Mix 
water with soup and pour over vegetables. Top with tater tots. Bake 
at 350 degrees for one hour. 
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1 can beefy mushroom soup 1/3 c. water 


(I use 2 cans) 1/4 c. dry red wine 
11/2 Ib. ground beef 1 small clove garlic, minced 
1/2 c. fine dry bread crumbs 1/4 tsp. marjoram leaves, 
1 egg, slightly beaten crushed 
V4 tsp. salt cooked noodles 


3 slices bacon 


Mix thoroughly 1/3 cup soup, beef, bread crumbs, egg and salt. 
Shape into 6 oval patties. In skillet, cook bacon until crisp; remove 
and crumble. Pour off all but 2 Tbsp. drippings. Brown patties in 
drippings. Stir in remaining soup, water, wine and seasonings. 
Cover. Simmer 20 minutes or until done. Stir occasionally. Serve 
over cooked noodles; garnish with bacon. 


FRIED RICE WITH MEAT Anna Eng 
l tsp. salt 2c. diced smoked ham* 

3 eggs, beaten 3c. cold cooked rice 

3 Tbsp. soy sauce 1/2 tsp. pepper (to taste) 


2 medium size onions - chopped 6 Tbsp. peanut or salad oil 
coarsely 


*Bacon, cooked chicken, roast pork, or beef can be substituted, or 
combination of two or more. Bacon and ham or roast pork are good 
combinations or bacon and beef. 

Heat Wok or skillet over low heat and pour beaten eggs in. 
When firm and cooked, remove and fold like jelly roll. Cut eggs 
into thin shreds when cold. Return pan to heat, add salt, ham, 
pepper, onions and mix thoroughly and stir frequently. 

Add rice, soy sauce and cook over medium heat for 5 minutes, 
stirring constantly. Return eggs to rice mixture. Serve hot. Garnish 
with shredded lettuce and/or diced spring onions, if desired. 


GROUND BEEF WITH GREEN PEAS AND OYSTER SAUCE 


Anna Eng 

1 Ib. very lean ground beef 1 Tbsp. cooking sherry 
1/2 c. each chopped onions, 1 Tbsp. osyter sauce 

diced celery, frozen peas 1 piece garlic smashed 

(partially thawed) 1 piece thin sliced fresh ginger 
1 rounded tsp. salt root - smashed 
dash pepper little oil to brown garlic and ginger 
1 Tbsp. soya sauce 1c. chicken broth or water 
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minced (optional) “Tbsp. cold water 
2 or 3 blk. mushrooms soaked 1/2 hour in warm water - stem removed 
and diced 


Brown garlic and ginger in small amount of oil, add ground beef 
and brown until pink disappears. Add salt, pepper, soya sauce, 
cooking sherry, oyster sauce. Add onions, celery and chicken 
broth or water and mix, bring to @ boils (cover), add mushrooms, 
and water chestnuts for 11/2 - 2 minutes, then add green peas and 
bring to boil. Add cornstarch mixture and serve. 

Can be garnished with chopped almonds (roasted) or cashews. 

Recipe can be doubled; add ingredients or use less of others, 
just adjust seasonings fo taste. 


MINNESOTA HOT DISH Elaine Rickerd 
1-11/2 Ib. ground beef 2 cans cream of chicken soup 

8 - 10 potatoes (or cream of mushroom) 

1 small onion 11/4 c. milk 


2 - 3 stalks celery 
2 - 3 strips green pepper 


Shape ground beef into about 20 meatballs and brown. Peel and 
slice potatoes - put 1 layer of potatoes in buttered casserole. Add: 


layer of meatballs add another layer of sliced potatoes 
1 can of soup, undiluted add second can of soup, undiluted 
layer of chopped onion, pour milk in casserole 

chopped green pepper and bake in covered 2 quart casserole 

sliced celery 325 for 2 hours. Serves 5 - 6. 
STIR-FRY BEEF Judy Johnson 
11/2 Ib. top round or 1 (8 oz.) can tomato sauce 

sirloin steak 1 tsp. sugar 
1/4 c. oil 1/4 tsp. ground ginger 


I small onion sliced - separated 1 small green pepper - cut in 
11/2 c. diagonally sliced celery __ thin strips 


3/4 c. thinly sliced carrots 1 (4 oz.) can sliced mushrooms, 
1 Tbsp. cornstarch drained 
1/4 c. soy sauce 3c. hot cooked rice 


Trim steak and cut into thin strips, 2 inches long. Sear in oil in 
wok over high'heat. Add onion, celery and carrots. Stir and fry 
until crisp tender. Blend cornstarch with soy sauce and stir in 
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strips Gnd musnrooms. dSTir and try about 5 To 4 minuies longer unfil 
sauce thickens slightly and becomesshiny. Serve on hot cooked rice. 
Serves 6. 


BAKED CHOP SUEY Joanne Brotherton 
1 Ib. ground beef 3 Tbsp. soy sauce 

1 large onion 1/2 c. uncooked rice 

1 can chicken with rice soup lc. celery, cut up 

1 can mushroom soup 1 can bean sprouts, either size 
lc. water depending on your taste 


Brown ground beef and onion. Mix in remaining ingredients. 
Put in 9 x 13 pan or casserole. Add Chinese noodles on top and 
bake 70 minutes at 375 degrees. Good dish for pot lucks. 


LUMPIA SHANG-HAI Joyce Olivares 

1 Ib. ground beef 1 stalk celery, chopped 

salt and pepper 2 eggs 

1 chopped onion MSG to taste 

1 large carrot, grated Won-ton wrapper or egg roll 
wrapper 


Mix all the ingredients. Puta teaspoon in a won-ton wrapper. 
Fold and fry in deep fat until golden brown. 


PORKMCHOPS AND RICE Terry Donohue 
le. rice water (or canned onion soup) 
1 pkg. onion soup mix pork chops 


Put rice, soup mix and water (according to package directions) 
in baking pan. Lay chops on iop (irim fat), cover and bake at 350 
degrees for at least 1 hour. 

This can also be cooked in a crockpot on low for 8 - 10 hours - 
increase liquid to about 5 cups. 


BARBECUED BACKRIBS Elaine Cieslar 
baby back ribs some chopped onion 
2 bay leaves salt and pepper 


2 cloves garlic 
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Cut ribs into serving pieces and place in heavy kKeffie with 
cover. Add water to barely cover. Salt and pepper to taste: Add 
remaining ingredients, bring to boil, and then simmer for about 1 
hour or until tender. Have the barbecue sauce ready and warming 
in a pan large enough to accommodate the pieces of rib. An oblong 
baking dish is good. Remove ribs from cooking pot with tongs, 
scraping off all the cooked fat. Swirl each piece in barbecue sauce. 
Barbecue. 

I like to prepare the ribs the night before. The ribs are completel) 
covered with sauce while they are warm and therefore absorb much 
more flavor. Just before barbecuing, add a little more sauce to ribs. 


Barbecue Sauce: 


1 onion, grated 1/2 c. wine vinegar 

1 clove garlic, pressed lc. chili sauce 

2 Tbsp. butter or margarine lc. Open Pit barbecue sauce 
lisp. salt 1/2 c. water 

l tsp. chili powder Tabasco sauce fo taste 

1/2 tsp. celery salt 1/4 c. Worcestershire sauce 


1/2 c. brown sugar, packed 


Saute onions and garlic in butter. Add remaining ingredients. 
Simmer slowly 30 minutes. 


HAM LOAF Congressman & Mrs. Philip Crane 
2 Ibs. ground ham 11/2 c. brown sugar a’ 

1 Ib. ground pork 11/2 isp. mustard : 

3 eggs 1 can tomato soup 

11/2 c. cracker crumbs raisins and/or pineapple 

lc. milk garlic salt (to taste) 


Mix ground ham, pork, eggs, cracker crumbs, milk and garlic 
salt together and shape into loaf. Mix together brown sugar, mustard, 
and tomato soup and pour over loaf. Garnish with raisins and/or 
pineapple, if desired. Bake ham loaf for 1 1/2 hours at 350-degrees. 


PORK HOTDISH Judy Johnson 
lc. celery 1 (8 oz.) pkg. cooked, thin 

1 medium onion egg noodles 

2 |b. lean pork steak 2 cans cream of chicken soup 
4 Tbsp. butter 2 cans diced mushrooms 

11/2 tsp. salt 


Dice celery, onion and pork steak and brown in 4 Tbsp. butter 
28 


minutes in 270 degree oven. 
Take out and add: 


cooked egg noodles diced mushrooms 
cream of chicken soup 


Added ingredients are to be baked 1 hour at 300 degrees uncovered 
the last ten minutes. 


PORK TENDERLOIN PATTIES Anna Jensen 
6 pork tenderloin paities 6 slices tomato - 1/4 inch thick 

1 tsp. salt 6 slices sharp cheese - 1/8 inch 
V/4 tsp. pepper thick 


6 slices onion - 1/8 inch thick 6 slices bacon - 4 inches long 


Season patties with salt and pepper. Top with slices of onion, 
tomato and bacon**, Use toothpicks to hold in place. Bake in 
covered pan in 350 degree oven 1 hour. Uncover and bake 15 
minutes longer. 

**Add cheese slices last 5 minutes to melt. 


CREAMED HAM AND EGGS Joan Martin 
21/2 c. milk 1/3 tsp. pepper 

3 Tbsp. flour 1/2 tsp. dry mustard 

2 Tbsp. butter chopped ham 

V/4 tsp. salt hard boiled eggs 


Prepare cream sauce using first six ingredients. Add chopped 
ham and eggs. 


HAM AND ASPARAGUS ROLL UPS Senator Charles Percy 


1/2 to 1 Ib. thinly sliced ham 2 Thsp. butter 
1 pkg. asparagus spears, cooked 1/8 tsp. ground cloves 
until almost done, then drained 1 tsp. brown sugar 


Place 2 asparagus spears near one edge of the ham slice, roll up 
and secure with a toothpick. Gently saute roll-up in butter to 
which you have added ground cloves and brown sugar. Saute just 
enough to heat thru. Serve with fresh fruit or salad. 


29 


1 Ib. fish fillet (I prefer turbot) 2 cloves garlic, finely chopped 


1 small can tomato sauce handful parsley, finely chopped | 
1 onion, finely sliced ‘or about 1 Tbsp. dried parsley) 
pinch oregano 1/2 oz. olive oil 

pinch basil 


Grease pie tin with a little of the oil. Preheat oven to 400 
degrees. Spread fish on greased pie tin; sprinkle onion, garlic, 
parsley, basil, black pepper and oregano over fillets. Spoon sauce 
over the top of everything. Dribble oi! over the tomato sauce. 
Bake in 400 degree oven for 20 minutes or until fish flakes. Serve 
with side dish of rice. Serves 3 or 4. 


FILLET OF SOLE EN PAPILLOTE Ruth & Sabrina Levy 
4 fillets (about 1/2 Ib. each) 1 isp. red-wine vinegar 
sole or flounder 1/2 tsp. oregano 
1/2 c. chopped scallions 1/2 isp. salt 
1 Tbsp. butter or margarine pinch of seasoned pepper 
1 Tbsp. flour 


2 tomatoes, peeled and chopped 


Wash fish and pat dry on paper towel. Saute the scallions in 
the butter or margarine in a small skillet for a few minutes. Blend 
in the flour and stir until smooth. Add the tomatoes, vinegar, and 
seasonings and cook a few minuies to blend the flavors. Remove 
from heat and cool slightly. Cut heavy-duty aluminum foil into 
generous squares. Place each fillet on a square of foil, turn up 
the edges. Spoon some sauce over each one. Wrap each fillet tightly 
and place ona pan. Bake 350 degrees for about 40 minutes. Serve 
the fish on foil so as not fo lose any of the sauce. Makes 4 servings. 
(About 116 calories per serving.) 


STIR-FRIED SHRIMP AND BEAN SPROUTS Anna Eng 

le. chicken broth 1 medium onion, shredded length- 

11/2 tsp. soya sauce wise 

1 Tbsp. sherry 1 (. Ib.) small shrimp, shelled 

11/2 tsp. sugar and deveined 

2 Thsp. oil 2 scallions, cut 1/2 inch 

2 thin slices fresh ginger 1 Tbsp. cornstarch dissolved in 
root, minced 2 Tbsp. water 


1/2 c. bean sprouts 
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and bring to a boil. Remove from heat and keep warm. Heat oil 

in a wok or large skillet. Add ginger root and onion and stir-fry 
1/2 minute. Add the shrimp and scallions and stir-fry 1 1/2 minutes. 
Add bean sprouts and continue fo stir-fry one minute. Stir in hot 
broth mixture and bring to a boil. Add the cornstarch mixture and 
stir a few seconds until liquid thickens. 


SHRIMPALAYA CASSEROLE Anna Jensen 
6 oz. pkg. Creamettes (11/2.c.) 1 tsp. salt 

2 strips bacon, diced 1/2 Ib. ham, cubed (about 1 1/4 
1/2 c. minced onion cup 

1/2 c. minced green pepper lc. cooked shrimp, cut up 


1 (No. 2) can tomatoes (21/2 c.) mushroom pieces 
1/2 minced clove of garlic, if 
desired 


Topping: 


1/2 c. bread crumbs 2 Tbsp. butter 
2 Tbsp. grated parmesan cheese 


Cook Creameties in boiling salted water until tender, about 7 
minutes. Drain and rinse in cold water. Set aside. In skillet, 
saute bacon until quite crisp. Add onions, green pepper, (and 
garlic), saute until tender. Add tomatoes and salt. Heat; add 
Creamettes, ham and shrimp. Pour into casserole. 

If preparing ahead, cover and refrigerate now. Combine bread 
crumbs, cheese and butter. Sprinkle on top of mixture in casserole. 
Bake at 350 degrees about | hour or until bubbly. (If made and 
baked immediately, bake 30 minutes.) 


SHRIMP CASSEROLE Joan Martin 
lc. cottage cheese 1 (10 oz.) pkg. noodles 
lc. sour cream or sour 1/2 1 can frozen cream of shrimp soup, 
and 1/2 thawed 
about 8 green onions - chopped 2c. cooked shrimp 
fine Swiss cheese 


2 Tbsp. fresh or dried parsley 


Beat first four ingredients with mixer until smooth. Cook noodles 
and cool. Mix first mixture and noodles. Mix soup and shrimp. 
Layer noodle mixture and shrimp mixture in casserole dish. Cover 
with Swiss cheese. Put in 350 degree oven until cheese melts and 
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to bake. 


SEAFOOD SAINT JACQUES Jan Gendrich 
1 Ib. fresh scallops 1 Tbsp. snipped parsley 

lc. dry white wine 2 tsp. lemon juice 

1 small onion, sliced V2 tsp. salt 


Bring all ingredients to boil and simmer 5 minutes. Drain. 
Reserve 1 1/4 c. liquid for sauce. 


4 Tbsp. butter or margarine 3 to 4 oz. flaked frozen crab 

7 Tbsp. flour meat 

lc. half and half (light cream) 6 oz. shrimp, frozen or fresh 

1 oz. Gruyere cheese (may 3 to 4 mushrooms, sliced and 
substitute with Swiss) sauteed (or 1 (3 oz.) can sliced 

dash pepper mushrooms) 


buttered bread crumbs 


Melt butter. Stir in flour. Add reserved liquid and half and 
half. Stir until mixture thickens. Remove from heat. Add cheese 
and pepper. Stir until melted. Add scallop mixture and remaining 
ingredients except bread crumbs. Spoon into 6 individual casseroles. 
Top with bread crumbs. Bake 350 degrees 20 - 25 minutes or until 
heated through. 


PETER'S POT (Easy fish and rice casserole) Pat Isely 
l can crab, drained 1 can mushroom soup 
l can shrimp, drained 1 Tbsp. minced onion 
1 can chunk tuna, drained 1 Tbsp. parsley flakes 
2 or 3 chopped hard boiled 1/2 c. slivered almonds 
eggs 1 tsp. seafood seasoning 
13/4 c. cooked rice 1/4 c. sweet pepper flakes 
11/2 c. milk 1c. chopped celery 
11/2 c. mayonnaise 3 Tbsp. dry sherry 


Mix all together. Place in large greased casserole, cover and 
bake 350 degrees about 1 hour. 8 - 10 servings. 


TUNA AND MUSHROOM CASSEROLE Governor Jim Thompson 


2 cans tuna, drained 1 pkg. noodles, cooked according 
2 cans cream of mushroom soup to package directions 
1 small can sliced mushrooms parmesan cheese 
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buttered casserole dish and top with cheese to taste. 
Bake at 350 degrees for 30 minutes or until top is golden brown 
and bubbley. 


SALMON PATTIES Pat Tenyer 
le. (15-16 oz.) pink salmon 1/2 c. flour 

1 egg 11/2 tsp. baking powder 

1/3 c. minced onion 11/2 ¢. Crisco 


Drain salmon; set aside 2 Tbsp. of the juice. In a medium mix- 
ing bowl, mix salmon, egg and onion until sticky. Stir in flour. 
Add baking powder fo salmon juice; stir into salmon mixture. Form 
into small patties and fry until golden brown (5 minutes) in hot oil. 
Serve with tartar sauce or salad dressing. 


SALMON LOAF Margaret Gates 
1 can red salmon lc. cracker or bread crumbs 
3 eggs 2c. milk, approximately 


salt, pepper and onion 
salt to taste 


Clean salmon, throwing away skin, bones and juice. Beat 
eggs. Add remaining ingredients and salmon and mix thoroughly. 
Put in baking dish and add milk. Dot with spats of butter. Bake 1 
hour at 400 degrees. 


TURKEY DRESSING Elaine Cieslar 
1c. Wolf's medium Kasha 11/2 c. chopped celery 
1 egg, slightly beaten l very large onion, chopped 
c. actively boiling water 2 small cans mushrooms (stems 
2 Tbsp. butter & pieces), chopped 
1 tsp. salt 1 to 2 isp. black pepper 
V/4 tsp. pepper 2 tsp. Worcestershire sauce 
1/2 c. wild rice (measure raw 1/4 c. chopped parsley 
rice) cooked according to V/4 to 1/2 c. chopped walnuts 
directions 8 to 10 pieces stale bread, crumb- 
11/2 Ibs. pork sausage, browned led and moistened with broth or 
and drained milk 


Stir egg into Kasha, place in frying pan over high heat. Stir 
constantly until each grain is dry and separated. Add water, butter, 
salt and pepper. Cover tightly. Reduce heat and simmer 15 to 20 min. 


33 (Cont. ) 


we wee ee eee eee eee te eee ee ee ee ee epee 


as desired. 


Saute onions, mushrooms and celery until tender. Combine all 
ingredients. Salt to taste. Enough dressing for a 24 Ib. turkey. 
Extra dressing may be cooked in a casserole beside a smaller bird. 


CHICKEN 'N STUFFING SCALLOP 


1 (8 oz.) pkg. herb-seasoned 
stuffing (3 1/2 c.) 

3 c. cubed cooked or canned 
chicken 

1/2 c. butter or margarine 

1/2 c. flour 


Jane Asperheim 


1/4 isp. salt 

dash pepper 

4c. chicken broth 

6 slightly beaten eggs 

1 recipe pimento mushroom 
sauce 


Prepare stuffing according to package directions for dry stuffing. 
Spread in a 13 x 9 x 2 inch baking dish; top with a layer of chicken. 
In a large saucepan, melt butter; blend in flour and seasonings. 

Add cool broth; cook and stir till mixture thickens. Stir small 
amount hot mixture into eggs, return to hot mixture; pour over 
chicken. Bake in slow oven 325 degrees 40 to 45 minutes uniil knife 
inserted halfway to center comes out clean. Let stand 5 minutes to 
set; cut in squares and serve with pimento mushroom sauce. 


Pimento Mushroom Sauce: 
Mix, heat and stir until hot: 


1 can cream of mushroom soup 


V4 c. milk 
Makes 12 servings. 
CHICKEN-MACARONI DISH 
1 (5 Ib.) stewing chicken 
(or 2 or 3 smaller fryers) 


or a combination, cut up 
Accent 


lc. sour cream 
1/4 c. chopped pimento 


Pat Isely 


tenderizer 
celery salt 
chopped onion 


Put chicken in pan in oven sprinkled with above ingredients. 
Add water to come 1/2 - 3/4 to top of chicken. Bake covered in 
oven until tender. Or microwave until tender. Save broth. Cool 


chicken. Debone and cup up. 


1 large onion, chopped 
1 1b. elbow macaroni 


1 Ib. (or more) grated American 
or sharp cheese (don't use long- 
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(or fresh or frozen cooked) 1 or 2 jars chopped pimentos, if 
desired 

Cook onion in broth, then thicken to make gravy. Set aside. 
Cook macaroni al-dente, drain. Add cheese, peas, mushrooms, 
pimento and cuf up chicken. Add enough gravy until desired con- 
sistency, not too soupy or too dry. Bake in large flat casserole (can 
use a 10 x 14 inch cake pan), 350 degrees about 1 hour or until 
thoroughly hot. Cover with foil if it browns too fast. 10 to 16 
servings. 

Note: May be made ahead and frozen. Thaw and proceed with 
final baking step. Good served with rolls or your favorite green 
or fruit salad. Also delicious with cranberry sauce accompaniment. 


CHICKEN DIABLE Jo Anne Gosen 
1 (3 Ib.) fryer, cut up 1/4 c. prepared mustard 

4 Tbsp. butter or margarine l tsp. salt 

1/2 c. honey 1 tsp. curry powder 


Wash chicken pieces; pat dry. Remove skin, if desired. Melt 
butter in shallow baking pan; stir in remaining ingredients. Roll 
chicken in butter mixture. Arrange in pan, meaty side up in single 
layer in same pan. Bake in oven at 375 degrees for 1 hour or until 
chicken is tender and richly glazed. 


OVEN-FRIED CHICKEN Joy Wideburg 


chicken, cut up melted butter 
crushed potato chips 


Dip cut up chicken pieces in melted butter and then crushed 
potato chips. Lay skin side up in baking pan. Bake at 350 - 400 
degrees, 1 to 2 hours or until done. 


BAKED CHICKEN GREEK STYLE Magdeline Bickford 
1 chicken about 5 Ibs. 1/4 tsp. oregano 

2 Tbsp. melted butter juice of 1/2 lemon 

2c. water salt and pepper 


2 Tbsp. olive oil 


Clean chicken thoroughly, rub with lemon juice, salt and pepper 
to taste. Add remaining ingredients. Cover. Bake 375 degrees for 
11/2 hours, baste while cooking. 
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FRIED CHICKEN Tonya Gray 


1/3 c. all purpose flour 1 (21/2 to 3 Ib.) chicken, cut up 
1 tsp. paprika shortening for frying 
lisp. salt 1/4 tsp. pepper 


Combine flour, paprika, salt and pepper in paper or plastic bag; 
add 2 or 3 pieces of chicken at a time and shake. Heat shortening 
(I/4 inch deep in skillet) until a drop of water sizzles. Brown meaty 
pieces first, add remaining pieces. Brown one side; turn with tongs 
when lightly browned, about 15 to 20 minutes. Reduce heat, cover 
tightly (if cover is not tight, add 1 Tbsp. water). Cook 30 to 40 
minutes, or until tender. Uncover last 10 minutes. 4 servings. 


HOT CHICKEN SANDWICHES Anna Jensen 


6 slices buttered toast 3 chicken breasts, cooked, 
deboned and halved 


Sauce: 


1/2 |b. fresh sliced mushrooms V/4 tsp. salt 


(or canned mushrooms) lc. chicken broth 
1/4 c. butter 1/2 c. cream 
3 Tbsp. flour 6 tomato slices 
6 slices sharp cheese parsley 


Place toast in shallow heat-proof baking dish. Top each with 
1/2 chicken breast. For sauce, saute mushrooms in butter for 5 min- 
utes . Blend in flour and salt. Add broth and cream. Cook, stirring 
constantly, until thickened and smooth. 

Pour sauce over sandwiches. Top each with slice of cheese and 
tomato. Bake at 350 degrees for 15 minutes. Top with sprigs of 
parsley. 


FRENCH BIRDS Joan Martin 
5 chicken breasts - boned, 1 can cream of mushroom soup 
raw, wrap with 1 strip of 1 (8 oz.) sour cream 
bacon each black pepper 
1 pkg. dried beef - chopped paprika 


Place dried beef on bottom of pan to cover. Place chicken rolls 
on beef. Mix soup and sour cream. Pour over chicken rolls. Sprinkle 
black pepper ard paprika over top. Bake at 350 degrees, 4 - 41/2 
hours. Baste very 45 minutes. 

36 


4 chicken breasts, cooked and __1 onion, chopped 


cut small 1 green pepper, chopped 
3 cans cream of chicken soup, 8 oz. flat fat noodles, cooked 
undiluted crushed potato chips 


1 (1/2 Ib.) pkg. Velveeta cheese 


Saute onion and pepper in butter. Heat soup and cheese in 
double boiler, add onion and pepper. Make layers of noodles, 
chicken and sauce and repeat. Put crushed potato chips on top. 
Bake 1 hour at 350 degrees. 


CHICKEN IN SOUR CREAM Pat Isley 
1 pkg. smoked, pressed beef 6 boned chicken breasts 

or ham 1 can mushroom soup 
bacon lc. sour cream 


Line casserole with beef or ham. Wrap piece of bacon around 
each breast and fasten with toothpicks. Place over beef or ham. 
Mix mushroom soup and sour cream and spoon carefully over chicken 
breasts, covering thoroughly. Bake at 300 degrees for about 3 
hours. If getting too brown, may lay piece of foil over top during 
last part of cooking. 

This is such an easy and delicious company dish. You can even 
use chicken breasts with bone in for family if in too much of a hurry 
to debone. To cut calories, use yogurt in place of sour cream. It is 
good and not nearly so rich. Serve with a green salad, lovely green 
vegetable, rolls and rice, as there is a goadly amount of gravy to 
thicken and enjoy. 


BISQUICK SHAKE AND BAKE Pat Isley 
2 Tbsp. margarine MSG 

1/2 c. Bisquick mix pepper 

1 tsp. salt celery salt 

l tsp. paprika chicken pieces 


meat tenderizer 


Melt margarine in13 x 9x 2 pan. (Really optional; to cut cal- 
ories, simply spray pan with Pam, grease pan, or line pan with foil .) 
Mix Bisquick, salt, paprika, several shakes meat tenderizer, shake 
of MSG, shake of pepper and perhaps celery salt. Shake chicken 
pieces in mix and place in pan, skin side down. Bake in 425 degree 
oven for 20 minutes, turn and bake 30 minutes or until done. 


37 (Cont.) 


ints realy is gooa ana easy. orore 1eTrover mix in me Plasric pag 
you shake chicken in - store in freezer. 


CHICKEN PAPRIKA WITH SPATZLE Mary Schellenger 
Spatzle: 

3c. flour 3 eggs 

lisp. salt lc. water 

1/8 isp. pepper 1/4 c. melted butter 


Mix flour, salt and pepper well. Make a well in center. Add 
3 eggs and water. Mix well. To cook, scoop up with spatula, cut 
off wee bits with knife and drop into boiling salted water. Scoop 
out as they rise to top. Put in bowl with melted butter - cover 
and keep warm. (Make during or after chicken is cooked.) 


1 chicken, cup up (or l tsp. salt 
breasts and thighs) 1/4 tsp. pepper 
1/2 c. flour 


Save 2 Tbsp. of the above flour mixture for later. 


1/2 c. butter, melted 1/2 tsp. salt 

lc. chopped onion, saute 1c. chicken broth 
in butter till golden 1/2 c. sour cream 

1/2 Tbsp. paprika lc. half and half 


In bag mix flour, salt, pepper. Shake with chicken pieces. 
Brown chicken in butter. Remove chicken from pan. Saute onion 
in butter until golden brown. Add paprika, salt and broth. Return 
chicken, turn to coat, cover and cook 30 minutes over low heat 
until tender. Remove chicken. Mix sour cream with saved flour 
mix. Add to pan with half and half, blend well, cook without 
boiling until thickened, stirring constantly. Add chicken and keep 
warm. Serve over spaizle. 


Write an extra recipe here: 
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Main Dishes 


To preserve leftover egg yolks for future use, place them into a small bowl and add 
two tablespoons of salad oil. Then put into refrigerator. The egg yolks will remain 
soft and fresh, and egg yolks kept in this way can be used in many ways. 


You may determine the age of an egg by placing it in the bottom of a bowl of cold 
water. If it lays on its side, it is strictly fresh. If it stands at an angle it is at least three 
days old and ten days old if it stands on end. 


To keep egg yolks from crumbling when slicing hard-cooked eggs. wet the knife 
before each cut. 


Bread crumbs added to scrambled eggs will improve the flavor and make larger 
helpings possible. 

A tablespoon of vinegar added to the water when poaching eggs will help set the 
whites so they will not spread. 


When cooking eggs it helps prevent cracking if you wet the shells in cold water 
before placing them in boiling water. 


Add a little vinegar to the water when an egg cracks during boiling. It will help seal 
the egg. 


Meringue will not shrink if you spread it on the pie so that it touches the crust on 
each side and bake it in a moderate oven. 


When you cook eggs in the shell, put a big teaspoon of salt in the water. Then the 
shell won't crack. 


Set eggs in pan of warm water before using as this releases all white from shells. 


Egg whites for meringue should be set out to room temperature before beating, 
then they can be beaten to greater volume. 


If you want to make a pecan pie and haven't any nuts, substitute crushed cornflakes. 
They will rise to the top the same as nuts and give a delicious flavor and crunchy 
surface. 


To prevent crust from becoming soggy with cream pie, sprinkle crust with powdered 
sugar. 


Cut drinking straws into short lengths and insert through slits in pie crusts to pre- 
vent juice from running over in the oven and permit steam to escape. 


Put a layer of marshmallows in the bottom of a pumpkin pie, then add the filling. 
You will have a nice topping as the marshmallow will come to the top. 


If the juice from your apple pie runs over in the oven, shake some salt on it. which 
causes the juice to burn to a crisp so it can be removed. 


Use cooking or salad oil in waffles and hot cakes in the place of shortening. No extra 
pan or bow! to melt the shortening and no waiting. 


CHEESE, EGG, SPAGHETTI, CASSEROLE 


SPAGHETTI PIE Karen Matayosian 
Jane Asperheim 

6 oz. spaghetti 1 (8 oz.) can (1 cup) tomatoes, 

2 Tbsp. butter or margarine cup up 

1/3 c. grated parmesan cheese _1 (6 oz.) can tomato paste 

2 well beaten eggs 1 tsp. sugar 

1 Ib. ground beef (or bulk 1 tsp. dried oregano, crushed 

rk sausage) 1/2 tsp. garlic salt 

Vre. chopped onion lc. (8 oz.) cottage cheese 

1/4 c. chopped green pepper 1/2 c. (2 oz.) shredded mozzarell< 
cheese 


Cook spaghetti according to package directions; drain, (should 
have about 31/4 c. spaghetti). Stir butter into hot spaghetti. Stir 
in parmesan cheese and eggs. Form spaghetti mixture into a "crust" 
in a buttered 10 inch pie plate (or an 8 inch square pan), 

In skillet, cook ground beef, onion and green pepper till veg- 
etables are tender and meat is browned. Drain off excess fat. 

Stir in undrained tomatoes, tomato paste, sugar, oregano, and 
garlic salt. Heat through. 

Spread cottage cheese over bottom of spaghetti "crust". Fill 
"pie" with tomato mixture. Bake, uncovered, in 350 degree oven 
for 20 minutes or so. Sprinkle the mozzarella cheese atop. Bake 
5 minutes longer or till cheese melts. 6 servings. 


ZUCCHINI PIZZA Kitty Shumaker 
11/2 Ib. zucchini 1 Ib. lean ground beef 
lc. shredded mozzarella 1 medium onion, chopped 
cheese 1 (8 oz.) can tomato sauce 
lc. shredded sharp cheddar 2 tsp. oregano 
2 eggs, slightly beaten | green pepper, cut in thin strips 
V4 tsp. salt V/4 |b. sliced mushrooms 
V/4 tsp. garlic salt 1/3 c. grated parmesan cheese 


Shred zucchini to make 4 cups; squeeze out any moisture. Mix 
zucchini with 1/2 cup mozzarella, 1/4 cup cheddar and 2 eggs. 
Press in greased 10 x 15 pan. Bake at 400 F., 10 minutes. 

Sprinkle salt and garlic salt in skillet and brown meat; add 
onion and brown thoroughly. Drain add tomato sauce and oregano. 
Spoon over zucchini. Arrange green peppers, mushrooms and add 
remaining cheese. Bake 400 F. 30 minutes. 
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5 slices of bread, buttered 1 tsp. dry mustard 


oaprika 3/4 tsp. white pepper 
$ eggs 21/2 c. milk 
tsp. salt 11/4 c. grated extra sharp cheese 


Stagger bread slices in the bottom of a greased glass baking dish. 
iprinkle with paprika. Ina bowl, beat eggs. Add remaining ingred- 
ents. Pour over bread. Bake 30 minutes at 350 degrees or until set. 
serve warm. 


-HEESE CASSEROLE Pat Tenyer 
(7 oz.) pkg. macaroni (2 c.) 1/2 c. milk 

(10 3/4 oz.) can condensed 8 slices American cheese 

tomato sou 7 tomato slices 

(10 3/4 <a condensed 11/2 c. soft bread crumbs 

cream of chicken soup 2 Tbsp. butter, melted 


Cook macaroni according to package directions; drain. Stir 
ogether soups and milk, stir in cooked macaroni. Turn mixture into 
112 x 71/2 x 2 inch baking dish. Alternate cheese and tomato 
lices down center of casserole. Toss crumbs with melted butter, 
prinkle atop. Bake uncovered at 350 for 30 minutes. 


iERVE SOME - FREEZE SOME CASSEROLE Rolland W. Laver 


large onion, finely chopped 1 can (4 1/2 oz.) mushrooms 
‘Ibs. hamburger 3 cans (8 oz. each) tomato sauce 
pkg. (16 oz.) elbow macaroni _—1 Thsp. salt 


1/4 tsp. pepper 


A generous pound of sharp yellow cheese, grated, and evena 
ittle more if you have some odds and ends of blue cheese, Swiss or 
ny other kind. If the cheese is mild, adda Tbsp. of prepared yellow 
wustard. 

Saute the onion till tender; add hamburger and cook until it's no 
anger pink. Drain off excess grease. Cook the macaroni till tender 
allowing directions on package; drain it and add hamburger mixture, 
wushroom, mushroom liquid, tomato sauce, salt and pepper and 3/4 
f the cheese; mix. Pour 1/3 of mixture into greased casserole dish 
or tonight, 2/3 of mixture into two freezer containers. 

Top three containers with remaining cheese. Bake casserole for 
0 minutes at 350. This freezes well it goes siraight from freezer toa 
75 degree oven for about 11/2 hours. Keep covered except for the 
ast 15 minutes. Serves 12 - 16. 
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2 Ib. clean coffee can lc. uncooked rice 
1/2 stick oleo 1 can onion soup 
1 can beef broth 1/2 c. mushrooms 


Cover with foil and bake 1 hour in back of broiler. 


MEXICAN CASSEROLE - OLE! Lisa Bjoring 

2 c. Bisquick baking mix 3/4 c. chopped green pepper 

1/2 c. cold water lc. dairy sour cream 

1 Ib. ground beef 2/3. mayonnaise or salad dressing 

2 to 3 medium tomatoes, lc. shredded sharp cheddar cheese 
thinly sliced 2 Tbsp. chopped onion 


Heat oven to 375 degrees. Grease a9 x 13 pan. Mix baking 
mix and water until soft dough forms, beat 20 strokes. Pat in pan 
with floured hands, pressing 1/2 inch up sides of pan. 

Cook and stir ground beef uniil brown, drain. Layer beef, 
tomatoes and green pepper. Mix remaining ingredients, spoon over 
top. Sprinkle with paprika if desired. Bake 25 - 30 minutes until 
edges are light brown. Serves 10. 


HAMBURGER ITALIANO Louise Webster 
Brown: 

11/2 Ib. ground chuck 

Saute: 

1/4 c. chopped green pepper V/4 c. chopped onion 


Drain meat. Mix meat, onions and peppers with the following 
ingredients: 


2 Tbsp. dried oregano 1 can mushrooms (6 oz.) drained 
2 Tbsp. Worcestershire sauce 1/4 c. grated parmesan cheese 
V/4 tsp. garlic powder 1 can tomatoes 

V/4 tsp. salt 1 pkg. (8 oz.) macaroni - cooked 


1/4 tsp. pepper 
1 can tomato soup 


Place in large casserole. Bake for 45 minutes at 350 degrees. 
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YLYYLLL OS IVLAI Vion rat isely 


Here's a good meat and spagheiti casserole with a different 
flavor twist. 


1 to 2 Ibs. ground veal (or 1 small can chopped pimento 
ground turkey or lean beef 1 can drained mushrooms 
or a combination) 12 or more siuffed green olives 
1 Thsp. olive oil 1 (#2) can tomatoes 
1 chopped onion 4S Ib.) box spaghetti 
1 chopped green pepper V/ to 1/2 lb. grated cheese 


3 Tbsp. Worcestershire sauce 


Cook spaghetti "al dente" according to directions, drain. 

Brown meat in olive oil. Remove meat from pan. Cook until 
transparent and limp onion and pepper. Add other ingredients, 
except spaghetti, cook slowly for 1 1/2 hours. Mix sauce, spaghetti; 
cook slowly for 11/2 hours. Mix sauce, spaghetti and cheese. Place 
in greased casserole and bake at 300 to 325 degrees about 1 hour. 

Serve with French or garlic bread, simple green salad, relishes, 
hearty red wine and hungry appetites. 


ITALIAN DELIGHT EASY CASSEROLE Pat Isely 
11/2 Ib. ground beef 1 can tomato soup 

(or 1 Ib. beef and 1/2 1 pkg. wide or medium wide 

Ib. lean ground pork) noodles, cooked al dente and 
1 large chopped onion drained 


1 can drained whole kernel corn 1/2 Ib. sharp cheese 
1 can (6 oz.) tomato paste 


Brown ground meat with onion. In greased casserole, layer the 
ingredients, reserving a portion of cheese to sprinkle on top. Bake ' 
350 for 45 minutes. to 1 hour until hot. Cover with foil if it browns 
too quickly. 

This can be made ahead, refrigerated (or frozen and thawed), 
then baked. Good served with green salad, garlic bread and a 
lovely red wine. 


LASAGNE Joy Wideburg 


Sauce: Woun meat, onicns, garlic shuly jn oil. 
Adld femaining Ingoreds ents 7 WwaImer JLhr- 

2 Tbsp. olive oil a salt and pepper 

1 Ib. ground meat 1 clove finely chopped garlic 

3 (6 oz.) tomato paste 1 Tbsp. sugar 

1 medium finely chopped onion ‘ 6 cans water 


16 oz. lasagne noodles 3/4 Ib. mozzarella cheese, 
16 oz. dry curd cottage cheese rated 
1/3 c. parmesan cheese, grated 


Cook noodles. Layer noodles in 13 x 9 inch pan with sauce, 
cottage cheese and mozzarella. Then repeat noodles, etc. Top 
with parmesan cheese. Bake at 375 degrees about 20 minutes 
until mozzarella is melted and topping lightly brown. 


SPAGHETTI ALFREDO Joe Favero 
11/2 c. whipping cream V/ c. sweet butter 
1 egg yolk 


Simmer 11/2 cup whipping cream until it thickens a little. Do 
not scorch. Simmer for 1/2 hour. Add 1/4 cup sweet butter and 1 
egg yolk. This is the sauce. Can be made the day before and re- 
frigerated. 


1 Ib. spaghetti or linguini lc. grated parmesan cheese 


Boil 1 Ib. spaghetti or linguini until firm but not soft. About 10 
minutes. Drain and put in large casserole which has been warmed in 
oven. Add reheated cream sauce and 1 cup of grated parmesan cheese. 
Blend together and serve while hot. 


STUFFED MANICOTTI Jo Pritchett 
1 Ib. ground beef 4 isp. basil 

VA c. salad oil 11/2 c. cottage cheese 

1/2 c. chopped onion 11/3 c. grated parmesan cheese 
1 large clove garlic, minced 1 beaten egg 

2 (6 oz.) cans tomato paste 2 Tbsp. parsley 

2c. water V4 tsp. salt 

11/2 tsp. salt dash pepper 

dash pepper 8 oz. manicotti 

2 Tbsp. chopped parsley grated parmesan cheese 


Brown meat in oil. Add next 8 ingredients. Simmer uncovered for 
45 minutes., stirring occasionally. Combine next 6 ingredients. Cook 
manicotti in salted water, drain and rinse. Stuff with cheese mixture 
pour half meat in 11 x 71/2 x 11/2 dish, layer manicotti, top with 
sauce. Sprinkle with grated parmesan. Bake 25 to 30 minutes at 350 
degrees. Serves 6 - 8. 
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iS aS semez werawrges 


1 Ib. Italian sausage 1/2 isp. oregano 


3c. sliced mushrooms 1/4 tsp. rosemary, crumbled 
2 cloves garlic, minced 1/2 c. olive oil 
1 bell pepper, seeded and 1/2 c. butter 

chunked hot cooked fettuccini or 
lc. chopped green onion spaghetti 
1c. chopped parsley grated parmesan 


1 isp. sweet basil 


Brown sausage and remove from pan. Saute vegetables and herbs 
in butter and olive oil until green pepper is soft. Stir in sausage. 
Toss with fettuccini - sprinkle with parmesan. Serve with French 
bread. 


SPAGHETTI SAUCE Darlene Campbell 
11/2 - 2 Ibs. ground beef 1 tsp. sugar 

1 (46 oz.) can tomato juice 1/2 tsp. grees red pepper 

1 medium onion, chopped 1/2 tsp. sage 

1 (6 oz.) can tomato paste 1 tsp. basil leaves 

1 large bay leaf 1/2 tsp. oregano 

1 tsp. parsley flakes 1/2 tsp. garlic 


1/2 tsp. chili powder 


Brown meat; drain off grease. Saute onion; add all ingredients 
together. Simmer at least 3 hours. 

Note: If not thick enough when done, thicken with a mixture 
of cornstarch and water, just before serving. 


QUICK LUNCHEON OR SUNDAY SUPPER Pat Isely 


1 can mushroom soup 4 - 6hard boiled eggs cut into 
I small jar pimento cheese spread _ sixths 


Mix and heat over medium heat, stirring so as not to stick. 

Serve over Chinese noodles, cooked rice, or toast. 

For variety, add cooked diced chicken, iurkey or ham, or can 
of well drained tuna. Also cooked peas, can of drained mushrooms 
and/or water chestnuts, diced or sliced. 


GOURMET SUNDAY EGGS 
State Representative Virginia Fiester Frederick 


Butter 6 custard cups; place 1/2 slice Swiss cheese in bottom of 
each cup. Break- 1 egg carefully into each cup; salt and pepper to 
44 


chopped macadamia nuis. Bake at 350 degrees for about 18 minutes | 
or till set. Serves 6. 


EGGS FOO YUNG Joanne Brotherton 
6 eggs, beaten until very thick 1. bean sprouts, well drained 
1/2 c. diced cooked shrimp, 1 tsp. soy sauce 

rk or ham 1 tsp. flavor extender 
Vic. shredded onions salt and pepper to faste 


V4 c. sliced water chestnuts, 
well drained 


Blend all ingredients into eggs. Heat enough fat in heavy 
skillet to cover bottom. Pour batter from soup ladle or cup into 
skillet. When brown on one side, iurn. Keep warm. Serve with 
hot soy sauce. 10 to 12 patties. 


FIRESIDE CASSEROLE Joan Martin 
21/2 |b. ground beef lc. cottage cheese 

3 cans tomato sauce (8 oz. each) 1 (8 oz.) cream cheese 

1 (8 oz.) pkg. noodles lc. sour cream 

3 Tbsp. melted butter 1 medium green pepper, finely 

1 medium onion chopped 


1 bunch green onions, chopped 


Brown meat and add 2 cans tomato sauce and cooked noodles. 
Combine 2 cheeses with sour cream, chopped green pepper and 
onion. 

Put 1/2 meat and noodles in 9 x 13 pan, then add the cheese 
mixture and rest of meat. Add melted butter over top. Refrigerate 
several hours or overnight. Bake 45 minutes in 375 degree oven 
and for the last 10 minutes, pour third can of sauce over top to cook. 


Write an extra recipe here: 
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BUYING GUIDE 
Fresh vegetables and fruits 


Experience is the best teacher in choosing quality but here are a few pointers on 
buying some of the fruits and vegetables. 


ASPARAGUS—Stalks should be tender and firm, tips should be close and compact. 
Choose the stalks with very little white—they are more tender. Use asparagus 
soon—it toughens rapidly. 


BEANS, SNAP—Those with small seeds inside the pods are best. Avoid beans with 
dry-looking pods. 


BERRIES—Select plump. solid berries with good color. Avoid stained containers, 
indicating wet or leaky berries. Berries such as blackberries and raspberries with 
clinging caps may be underripe. Strawberries without caps may be too ripe. 


BROCCOLI, BRUSSELS SPROUTS, AND CAULIFLOWER—Flower clusters on 
broccoli and cauliflower should be tight and close together. Brussels sprouts 
should be firm and compact. Smudgy, dirty spots may indicate insects. 


CABBAGE AND HEAD LETTUCE—Choose heads heavy for size. Avoid cabbage 
with worm holes, lettuce with discoloration or soft rot. 


CUCUMBERS—Choose long, slender cucumbers for best quality. May be dark or 
medium green but yellowed ones are undesirable. 


MELONS—in cantaloupes. thick close netting on the rind indicates best quality. 
Cantaloupes are ripe when the stem scar is smooth and space between the netting 
is yellow or yellow-green. They are best to eat when fully ripe with fruity odor. 


Honeydews are ripe when rind has creamy to yellowish color and velvety texture. 
Immature honeydews are whitish-green. 


Ripe watermelons have some yellow color on one side. If melons are white or pale 
green on one side, they are not ripe. 


ORANGES, GRAPEFRUIT. AND LEMONS—Choose those heavy for their size. 
Smoother, thinner skins usually indicate more juice. Most skin markings do not 
affect quality. Oranges with a slight greenish tinge may be just as ripe as fully 
colored ones. Light or greenish-yellow lemons are more tart than deep yellow ones. 
Avoid citrus fruits showing withered, sunken, or soft areas. 


PEAS AND LIMA BEANS—Select pods that are well-filled but not bulging. Avoid 
dried, spotted, yellowed, or flabby pods. 


ROOT VEGETABLES—Should be smooth and firm. Very large carrots may have 
woody cores, oversized radishes may be pithy, oversized turnips, beets, and parsnips 
may be woody. Fresh carrot tops usually mean fresh carrots, but condition of leaves 
on most other root vegetables does not indicate degree of freshness. 


SWEET POTATOES—Porto Rico and Nancy Hall varieties—with bronze to rosy 
skins—are soft and sweet when cooked. Yellow to light-brown ones of the Jersey 
types are firmer and less moist. 


IMPOSSIBLE VEGETABLE PIE Ann Dahlbo 


2 c. chopped fresh or frozen 11/2 c. milk 
broccoli or sliced fresh 3/4 c. Bisquick 
cauliflower 3 eggs 

1/2 c. chopped onion lisp. salt 

1/2 c. chopped green pepper 1/4 tsp. pepper 


lc. shredded cheddar cheese 


Heat oven to 400 degrees. Lightly grease pie plate. Heat or 
cook broccoli in salted water. Cook until almost tender. Drain. 
Mix broccoli, onion, green pepper and cheese in pie plate. Beat 
remaining ingredients until smooth, 15 seconds in blender on high 
speed. Bake for about 35 to 40 minutes. 

Do not cook frozen broccoli or cauliflower. Just thaw out. 


SAUERKRAUT AND NOODLES Andrea Chess 
1 large can sauerkraut 1 1b. butter (1/2 butter and 1/2 
1 1b. Kluski noodles Ib. oleo) 


lc. diced onions 
Melt butter. Simmer onions and drained sauerkraut 1/2 hour. 
Mix with cooked noodles. Simmer 1/2 hour over low flame. (Let 
stand overnight if possible.) 


GREEN RICE Karen Matayosian 
1 can cream of mushroom soup 3/4 stick melted margarine 

small jar Cheez Whiz 11/3 c. minute rice 

1/2 c. chopped onion 1 pkg. frozen broccoli, thawed 
1/2 c. chopped celery sliced water chestnuts (optional) 


Mix all ingredients in order and put in a buttered casserole. 
(1 1/2 quart). Bake 350 degrees for 40 minutes. 


BROCCOLI AND RICE CASSEROLE Terry Donohue 
Heat together: 


1 stick margarine 1 small jar Cheez Whiz 
1 can cream of mushroom soup 
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1/2 c. celery 1 pkg. thawed broccoli (chopped) 
2c. onion 11/2 c. minute rice 


Bake in covered dish 40 minutes at 350 degrees. 


BROCCOLI CASSEROLE Joan Martin 
lc. rice 2 cans celery soup 

lc. water 1 (8 oz.) Cheez Whiz 

2 pkg. frozen broccoli, 1/2 minced onion 


chopped and thawed 


Cook rice in water. Mix with broccoli. Add soup, Cheez 
Whiz and onion. Mix and bake at 350 degrees for 40 minutes. 


PARTY EGGPLANT PARMESAN Pat Tenyer 
3/4 c. soft bread crumbs 1 medium eggplant 

V3 c. milk 1/4 c. all purpose flour 

1 tsp. seasoned salt 2 (8 oz.) cans tomato sauce with 
1/2 isp. seasoned pepper mushrooms 

1 lb. ground beef V4 c. water 

1/2 Ib. ground veal V/4 isp. dried oregano 

cooking oil 1/2 c. grated parmesan cheese 


Combine crumbs, milk, salt and pepper. Add beef and veal, 
mix well. Shape into 8 patties. Brown on both sides in a small 
amount of cooking oil. Remove from skillet. Peel eggplant; cut into 
eight thick slices. Brush lightly with oil; coat with flour. Brown 
eggplant slices. Arrange slices in a 13 x 9 x 2 inch baking pan; 
top each slice with a meat patty. Combine tomato sauce, water and 
oregano; pour over all. Sprinkle with parmesan cheese. Boke, 
uncovered at 350 degrees for 20 to 25 minutes. 8 servings. 


FAR EAST CELERY Jane Asperheim 
1 bunch celery (4 cups) cut salt 
diagonally V/4 c. soft bread crumbs 
1 (5 oz.) can water chestnuts V/4 c. slivered almonds 
1 can cream of mushroom soup 2 Tbsp. butter, melted 


1/4 c. pimento, diced 


Cook celery in small amount of slightly salted water until tender 
crisp - about 8 minutes. Drain, if necessary, and mix in chestnuts, 
soup, and pimento. Bake in buttered casserole, uncovered, at 350 
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and butter and put on top of casserole about 15 minutes before end 
of baking time. 


CRISPY CELERY CASSEROLE (Serves 6) Bonnie Niswander 
3c. sliced celery 1/2 c. water chestnuts (sliced) 
1/2 c. boiling water 1 (10 oz.) can of chicken or 

V/4 tsp. salt celery soup 

1/4 c. butter or margarine 1/2 c. milk 

14 oz. can Chinese noodles dash of pepper 


Separate celery and wash. Slice 1/4 inch on bias. Cook in 
V/4 cup boiling salt water until tender (8 minutes). Drain. Add butter 
water chestnuts, chicken soup thinned with milk, salt and pepper. 
Mix together. In 11/2 quart casserole - alternate Chinese noodles 
and celery. Bake covered in 350 degree oven twenty minutes. Serve 
with soy sauce. 


Mmmmm-E -Z SPINACH Evelyn Hulse 
2 (10 oz.) spinach, cooked lc. sour cream 

(or drain 1 (16 oz.) can of 1 pkg. onion soup mix 

spinach) 


Combine ingredients. Bake at 300 degrees 20 minutes uncovered. 


SPINACH RICOTTA QUICHE Mary Schellenger 
1 frozen 9 inch pastry shell, 2 large eggs 
thawed 1 tsp. salt 
1 pkg. (12 oz.) frozen chopped 1/4 tsp. basil leaves, crumbled 
spinach, thawed 1/8 tsp. ground nutmeg 
1 Thsp. butter or margarine 1/8 tsp. ground black pepper 
1/3 c. frozen chopped onion 1 container (8 oz.) ricotta 
3/4 c. half and half (light cheese 
cream) 


Bake pastry shell 10 minutes as package directs in 425 degree 
oven. Drain thawed spinach well, pressing out as much liquid as 
possible. In small skillet, heat butter until melted; add onion and 
cook stirring 3 minutes. Add half and half; heat until fine bubbles 
appear around edge of pan (scald). 

In medium bowl beat eggs with salt, basil, nutmeg and pepper. 
Add ricotta; beat until blended. Add hot half and half and spinach 
fo egg-ricotta mixture; mix well. Pour into baked pastry shell . 
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minutes just until set. Cool to lukewarm before cutting. 
SPINACH BALLS Bonnie Niswander 


1 pkg. frozen spinach, cooked 3 eggs beaten 

and drained 3 oz. melted butter or’ margarine 
lc. pkg. seasoned stuffing mix dash of salt and pepper 
1/2 c. parmesan cheese 


Mix all ingredients together. Shape into balls and freeze. 
When ready to use, take out amount needed and bake at 350 degrees 
for 10 to 20 minutes. Makes 3 dozen. 


NO PASTRY SPINACH QUICHE Kitty Shumaker 
Jane Asperheim 


2 Ib. small curd cottage cheese 12 oz. sharp cheddar cheese, 


2 (10 oz.) pkgs. chopped, grated (mild colby or preference) 
frozen spinach-thawed and 3 Tbsp. melted butter 
drained, well 1/4 tsp. nutmeg 

6 eggs, beaten l tsp. dill weed 


6 Tbsp. whole wheat pastry flour 1 small grated onion (optional, 
but a nice addition) 


Mix all ingredients in large bowl. Melt butter in 9 x 13 pan 
and pour mixture into pan. Bake at 350 degrees for 1 hour. May 
be served hot, warm, or cold. May be refrigerated or frozen and 
reheated. 

Variation: Omit flour and mix in 5 oz. cooked spinach noodles. 


MARINATED BRUSSEL SPROUTS Terry Donohue 


Cook and drain 1 pkg. frozen brussel sprouts, cool. Mix 1 pkg. 
Good Seasons cheese and garlic dressing mix according to directions. 
Pour over cooled brussel sprouts and marinate. Can be served as a 
vegetable or on a toothpick as an hors d'oeuvre. 


MOONEY ZUCCHINI Mary Schellenger 
1 medium cho pped onion 4 medium zucchini, thin sliced 

| small diced green pepper 1 (28 oz.) can tomatoes (or puree) 
4 stalks celery, sliced 1/2 tsp. seasoned salt 

lc. sliced mushrooms, optional § 2 Tbsp. parmesan cheese 

ail 


Add zucchini and saute lightly. Add tomatoes, salt and parmesan. 
Cook about 45 minutes until zucchini is tender. 


ZUCCHINI SLICES Darlene Campbell 
4c. flour 2/3 c. lemon juice 

2c. sugar lc. sugar 

1/2 tsp. salt 1/4 tsp. nutmeg 

3 sticks margarine 1/2 tsp. cinnamon 


8 c. zucchini, sliced and peeled 1 tsp. cinnamon 


Mix flour, sugar, salt and margarine until crumbly. Pat 1/2 
m ixture into cookie sheet. Boke at 375 degrees for 10 minutes. 
Simmer zucchini and lemon juice until tender, about 20 - 30 
minutes. Add sugar, nutmeg, 1/4 tsp. cinnamon and 1 cup crumb 
mixture to zucchini. Pour zucchini mixture over crust - top with 
1 tsp. cinnamon and remaining crumb mixture. Bake at 375 degrees 
for 30 minutes. 


ITALIAN ZUCCHINI CRESCENT PIE Bonnie Niswander 
4c. zucchini, thinly sliced V/4 tsp. oregano leaves 
1c. onion, chopped 2 eggs, beaten 
V/4 to 1/2 c. margarine 2c. shredded mozzarella or 
1/2 c. chopped parsley or munster cheese 
2 Tbsp. parsley flakes 8 oz. can Pillsbury quick crescent 
1/2 tsp. salt dinner rolls 
1/2 tsp. pepper 2 tsp. mustard (prepared) 


1/4 tsp. garlic powder 


Cook and stir zucchini and onion in margarine for 10 minutes. 
Stir in parsley, salt, pepper, garlic powder, sa@#t, and oregano 
leaves. Combine eggs and cheese. Stir in zucchini mixture. 
Separate rolls into 8 triangles. Place in ungreased 10 inch pie pan. 
Press bottom and cup sides to form crust. Spread crust with mus tard. 
Pour vegetable mixture into crust. Bake at 375 degrees for 18 - 20 
minutes or until center is set. Cover crust with foil last 10 minutes. 


ZUCCHINI CASSEROLE Pat Jones 
1 large zucchini 1 pkg. shredded or sliced 

1 can tomato soup mozzarella cheese 

1 can tomatoes (pint) 1 pkg. mild Italian sausage 


1 can onion rings 
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maw: SUUOUYS UU UUU U TEI wWuliel 10 SITMer UNTIE COOKeEQ. 
Grease casserole dish. Make a layer of sliced (unpeeled) zucchini, 
spread 1/2 can tomato soup over if. Layer onion, sausage and 
cheese. Repeat layers, starting with zucchini. Top with can of 
tomatoes then more onion rings or cracker crumbs. Bake about 
11/2 hours at 350 degrees. 


QUICKIE BEANS Pat Hill 


I can (1 Ib. 4 3/4 oz.) Campbell's 1 heaping Tbsp. brown sugar 
rk and beans 1 Thsp. dried onions 
\/2 tsp. prepared mustard 


Heat together. 


POTATO CASSEROLE Karen Matayosian 
_ large bag frozen hash 1 large pkg. cream cheese 
brown potatoes salt and pepper 
can cream of celery soup 1 small onion, minced 
/2c. milk grated cheddar cheese 


Mix soup and milk together in saucepan. Add cream cheese and 
1eat until cheese is melted. Add onion and pour over frozen hash 
srowns. Stir to mix. Bake 350 degrees for 30 - 40 minutes. Sprinkle 
yrated cheddar cheese on top for last 5 minutes, if desired. 


3AKED MASHED POTATO Evelyn Hulse 


: servings of mashed potatoes 1/2 tsp. mustard 
found on Potato Buds package 1 Tbsp. grated onion 
/4 c. sour cream 


Mix last three ingredients, add to mashed potatoes. Place in 
oil potato shells, sprinkle with paprika. Bake 350 degrees 20 min- 
ites. 


:OMPANY POTATOES Joan Martin 


‘large potatoes 1 pkg. onion soup mix 
stick butter 


Slice potatoes 1/4 - 1/2 inch thick; leave skins on. Melt butter, 
Mix in soup mix. Lay potatoes in single layer on cookie sheet. 
pread butter-soup mix over potatoes. Bake at 350 degrees for 1 
our. 
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6 large white potatoes 11/2 tsp. salt 
1 medium onion, grated 1/4 tsp. pepper 
3 eggs, wel! beaten lc. evaporated milk 


6 Tbsp. bacon fat 


Peel and grate potatoes. Combine thoroughly with onion, eggs, 
milk, bacon fat, salt and pepper. Pour mixture into a well buttered 
shallow baking pan. Bake in 325 degree oven for about 3 hours. 


Write your exira recipes here: 
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Wrire your exira recipes here: 


Fe offs, 


site 


Potatoes soaked in salt water for 20 minutes before baking will bake more rapidly. 


Sweet potatoes will not turn dark if put in salted water (five teaspoons to one quart 
of water) immediately after peeling. 


Let raw potatoes stand in cold water for at least half an hour before frying to im- 
prove the crispness of french fried potatoes. 


Use a strawberry huller to peel potatoes which have been boiled in their ‘jackets’. 
Use greased muffin tins as molds when baking stuffed green peppers. 
A few drops of lemon juice in the water will whiten boiled potatoes. 


The skins will remain tender if you wrap potatoes in aluminum foil to bake them. 
They are attractively served in the foil, too. 


If you add a little milk to water in which cauliflower i is cooking, the cauliflower will 
remain attractively white. 


When cooking cabbage, place a small tin cup or can half full of vinegar on the stove 
near the cabbage, and it will absorb all odor from it. 


It is important when and how you add salt in cooking. To blend with soups and 
sauces, put it in early, but add it to meats just before taking from the stove. In cake 
ingredients, salt can be mixed with the eggs. When cooking vegetables always salt 
the water in which they are cooked. Put salt in the pan when frying fish. 


It is easy to remove the white membrane from oranges—for fancy desserts or 
salads—by soaking them in boiling water for five minutes before vas peel them. 


You can get more juice from a dried up lemon if you heat it for five minutes in boil- 
ing water before you squeeze it. 


If it’s important to you to get walnut meats out whole, soak the nuts overnight in 
salt water before you crack them. 


If the whipping cream looks as though it’s not going to whip, add three or four drops 
of lemon juice or a bit of plain gelatin powder to it and it probably will. 


For quick and handy seasoning while cooking, keep on hand a large shaker contain- 
ing six parts of salt and one of pepper. 


Dip your bananas in lemon juice right after they are peeled. They will not turn dark 
and the faint flavor of lemon really adds quite a bit. The same may be done with 
apples. 


DREAY 7 RYE, Fibs, TAOINT 


WHITE BREAD Joan Martin 
1 cake yeast 1 large can condensed cream 

1/2 c. warm water 11/2 can water, warm 

3 Tbsp. sugar 5- 6c. flour 

1/2 stick oleo 3 tsp. salt 


Dissolve yeast in water, add sugar. Melt oleo, add cream, warm 
water and yeast mixture. Add flour and salt, mix well. Add flour 
while kneading for 5 minutes. Let rise one hour. Shape into loaf 
and place in greased pan. Let rise one hour. Bake at 375 degrees 
for 45 - 50 minutes. 


BUTTERHORNS Jane Asperheim 
1 pkg. active dry or 1 cake 1/2 c. sugar 
compressed yeast lisp. salt 
V4 c. water 3 beaten eggs 
3/4 c. milk, scalded 41/2 to 5 cups sifted flour 


1/2 c. shorteningusse &: Her) 


Soften the yeast (dry in warm 110 degrees - compressed in luke- 
warm 85 degrees) in water. Combine milk, shortening, sugar, and 
salt; cool to lukewarm. Add yeast mixture and mix well. Add 
eggs, then flour; mix to smooth, soft dough. 

Knead lightly on floured surface. Place dough in greased bowl, 
turning once to grease surface, cover and let rise until double in bulk. 
Divide dough into thirds; roll each third on lightly floured sur- 
face to 9 inch circle. Brush with melted fat, Cut each circle in 
12 to 16 wedge-shaped pieces; roll each wedge, starting with wide 

end and rolling to point. 

Arrange rolls in a greased baking pan; brush with melted 
oil. Cover and let rise till very light. Bake in hot oven 400 degrees 
8 to 15 minutes. For crescents, shape in curve on baking pan. 3 
dozen rolls. 


butke~ 
fat or 


ROLLED CINNAMON BREAD Virginia Blomquist 
lc. boiling water 1 pkg. yeast 

2 Tbsp. sugar 1/4 c. warm water 

2 1/2 tsp. salt 6c. flour 

1 Tbsp. shortening or oil 6 Tbsp. firmly packed brown sugar 
lc. evaporated milk 1 tsp. cinnamon 
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1uul wuler Over sugar, sair ana snorrening. Add miik; cook to 
lukewarm. Soften yeast in warm water. Add to milk mixture. Grad- 
ually add flour, beating after each addition. Turn onio floured sur- 
face. Knead until smooth and elastic. Place in greased bowl, cover 
and let rise until double. Punch down dough; let rise again. Divide 
into two parts. Roll each into 9 inch square. Sprinkle with brown 
sugar and cinnamon mixture. Roll like a jelly roll. Place each into a 
greased 9 x 5 x 3 inch pan with seam down. Cover, let rise until 
double. Bake 425 degrees for 10 minutes. Reduce heat to 375 degrees. 
Bake 30 minutes. 


EASTER BUTTER COFFEECAKES (2) Evelyn Hulse 
2 pkg. east Topping: 

i> c. ee water 1 egg 

lc. milk 2 Tbsp. water 

\/3 c. sugar V8 c. flour 

11/2 tsp. salt 1/8 c. brown sugar 

2 eggs, slightly beaten 1/2 tsp. cinnamon 

| tsp. vanilla icing 

3c. flour 


|. margarine SK 2c 


Dissolve yeast in warm water and let stand 5 minutes. Scald and 
sool milk. Add sugar, salt, eggs, vanilla, yeast and 5 cups of flour. 
<nead until smooth. Roll into 18 x 12 inch rectangle. Divide 
nargarine into thirds. Place 1/3 of margarine on rectangle. Fold over 
Jough and roll out again. Continue with each of the other thirds. 
Zover dough with waxed paper and refrigerate 2 hours or overnight. 
Lut dough into 2 pieces. Divide each piece into thirds. Roll each 
hird in your hands and stretch. Braid the 3 pieces and place in 
5x11 inch pan with sides. Cover and let rise until double in bulk. 
cover and let rise until double in bulk (2 plus hours). 

Beat egg with water and gently brush on dough. Mix other 
opping ingredients and sprinkle over dough. Bake 350 degrees 30 
iinutes. When cool, drizzle icing on top. 


EER BREAD Pat Jones 
‘loosely packed c. self 1 tsp. sugar 
rising flour 12 oz. beer 


Blend flour and sugar, add beer, mix dough to a soft consistency. 
urn info buttered loaf pan. Bake 45 minutes at 350 degrees. 
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Bw ee ome wyes Viivuics 


2c. flour lc. water 

V4 c. sugar lc. milk 

1 Tbsp. salt V/4 c. cooking oil 
2 pkg. dry yeast l egg 


Combine dry ingredients in large mixer bowl. Heat water, milk, 
and cooking oil in saucepan over low heat until warm. Add egg and 
warm liquid to flour mixture. Blend at lowest speed until moistened 
beat 3 minutes at medium speed. By hand, stir in another 2 to 2 1/2 
cups flour to form a stiff batter. Cover dough; let rise in warm place 
until light and doubled - about 50 minutes. Stir down dough; spoon 
dough into generously greased 9 x 5 inch pan or 2 quart deep round 
casserole. Preheat oven to 375 degrees. Bake for 45 to 50 min- 
utes until loaf sounds hollow when lightly tapped. Remove 
immediately, cool. Brush with butter and sprinkle with coarse salt, 
if desired. 


PRETZELS Jo Anne Gosen 
1 pkg. yeast 4c. flour 

11/2 c. warm water 1 beaten egg 

lisp. salt coarse salt 

1 Tbsp. sugar 


Dissolve 1 package yeast into 1 1/2 cups warm water. Add salt 
and sugar, blend in flour. Knead dough until smooth. Cut into 
small pieces. Roll into ropes and twist into shapes. Place ona 
greased baking sheet. Brush with beaten egg and sprinkle with 
coarse salt. Bake immediately at 425 degrees for 12 to 15 minutes or 
until golden brown. 

For hard pretzels, use only 1 1/4 cup water. Add 1/4 cup melted 
butter. Make pretzels smaller. Bake until brown. (These keep 
well over a period of days.) 


BOSTON CORN BREAD Joy Wideburg 
2c. flour 1/2 c. sugar 

1c. yellow corn meal 11/2 c. milk 

3 tsp. baking powder 2 eggs, beaten 

l tsp. salt 1 Tbsp. corn oil 


Mix together. Putin 9 inch greased pan. Bake 45 minutes. 
425 degree oven. 
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DEVILISH ROLLS Anna Jensen 


1 pkg. brown and serve 1 small can deviled ham 
dinner rolls 1 tsp. grated onion 
V4 lb. Velveeta cheese, 1/4 c. salad dressing 


cut into bits 


Fill rolls and heat in oven. 


YUMMY ROLLS Joan Martin 
2 cans crescent rolls 1 tsp. cinnamon 
marshmallows V/4 c. sugar 


1/2 c. melted butter 


Dip a marshmallow in butter, roll in a mixture of cinnamon and 
sugar. Wrap roll around marshmallow so it is completely enclosed. 
Place in greased muffin pan so slits are open. Bake at 375 degrees 
for 10 - 15 minutes. 


BANANA BREAD PHILIP Congressman Phil & Arlene Crane 
1c. white sugar 1 tsp. baking powder 

legg 11/2 c. sifted flour 

1/2 c. shortening pinch of salt 


3 medium size bananas, mashed 


Mix ingredients together and place ina greased loaf pan. Bake 
at 350 degrees for 1 hour. 


BANANA NUT BREAD Mrs. Eng 

3 ripe bananas, smashed 9 Tbsp. sour milk (1 Tbsp. lemon 
with fork juice and 8 Tbsp. milk) 

1/2 c. shortening 1 tsp. baking powder 

2c. sugar pinch of salt 

2 eggs 1/2 c. chopped nuts (more if 

3c. flour desired 

11/2 tsp. baking soda 1 Tbsp. vanilla 


Bake in well greased pans (9 x 5 x 2 3/4) for about 1 hour or when 
toothpick inserted in middle comes out clean. Makes 2 loaves. 
Freezeable. 


cE EOS eee. eRe eyyey RUIUUlOR ciumaguIy 
add vanilla and beat until thick and foamy. Spoon in zucchini and 
pineapple. In separate bowl, add flour, soda, baking powder, salt, 
cinnamon, nutmeg, nufs and raisins. Stir into zucchini mixture 
until just blended. Makes 2 (5 x 9) loafs. Grease and flour pans; 
bake about | hour. 


ZUCCHINI BREAD Joyce Olivares 
3c. flour 13/4 c. sugar 

lisp. salt 1 ¢. margarine 

1 tsp. baking powder 2c. shredded zucchini 

1 tsp. soda 1 tsp. lemon juice 

1 tsp. cinnamon 2 tsp. vanilla 

3 eggs 1/2 c. nuts 


Beat eggs and add sugar, margarine, zucchini, lemon , vanilla 
and mix well. Pour flour and rest of dry ingredients, mix well. Pour 
batter into 2 loaf pans (greased and floured). Bake at 350 degrees 
for 45 - 60 minutes. 


ZUCCHINI BREAD Pat Jones 
3 eggs 1/4 tsp. baking powder 

lc. sugar 1 tsp. salt 

lc. brown sugar 3 tsp. cinnamon 

lec. oil 11/2 tsp. vanilla 

2c. flour lc. chopped nuts 

2c. shredded zucchini 

2 tsp. soda 


Cream eggs, sugar and oil - add dry ingredients - fold in nuts 
and zucchini last. Bake 1 hour 350 degrees. 


ZUCCHINI BREAD Jill Lippert 
2c. flour 3 eggs 

l tsp. baking soda 3/4 c. oil 

V/4 tsp. baking powder 2 c. sugar 

lisp. salt 11/2 c. grated zucchini 

11/2 tsp. cinnamon 2 tsp. vanilla 


Beat eggs until foamy. Add sugar, oil, zucchini and vanilla. 
Mix well and add fo flour mixture. Blend well - pour into greased 
pan (loaf pan). Bake 325 degrees 60 - 80 minutes. 
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ZUCCHINI BREAD Margaret Gates 


Put in blender: 


3 eggs lc. oil 
1 Tbsp. vanilla 2c. zucchini unpeeled, cut in 
cubes 


In a bowl, mix: 


2c. sugar V/4 tsp. baking powder 
3c. flour 1 Tbsp. cinnamon 
1 tsp. salt lc. chopped walnuts 


Stir liquid mixture into bowl and pour into 2 greased loaf pans. 
Bake at 375 degrees for 1 hour or longer. 


BEER BISCUITS Pat Isley 
2c. buttermilk Bisquick 2 Tbsp. sugar 
(or biscuit mix) 2/3 c. beer 


Mix ingredients together until all is just moistened. Spoon into 
2 1/2 inch greased muffin tins. Let stand for 15 minutes. Bake in 
400 degree oven about 18 minutes or until tops are golden. Makes 

This recipe is easily doubled with 4 cups Bisquick, 3 - 4 Tbsp. 
sugar and a 12 oz. can of beer. Makes 16 - 20 according fo size of 
muffin tins. 


BRAN MUFFINS Jo Pritchett 
lc. boiling water 21/2 c. flour 

2c. 100% all bran 21/2 tsp. soda 

11/2 c. sugar lc. raisin bran 

1/2 c. Crisco chopped nuts or dates, if desired 
2 eggs 


2 c. buttermilk 


Pour boiling water over all bran, set aside. Cream sugar, Crisco 
and eggs. Add buttermilk, flour and soda. Then add all bran and 
water. Add raisin bran. Chopped dates or nuts may also be added. 
Place in greased muffin tins or cup cake liners and bake 15 minutes 
at 375 degrees. Batter will keep up to 6 weeks in a tightly covered 
bowl in refrigerator. 
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eee Pret ern rerer) 


2 c. boiling water 1 quart buttermilk 


lc. shortening 5c. flour 
2c. 100% bran lisp. salt 
3c. sugar (white, brown 5 tsp. baking soda 
or mixed) 4c. uncooked oatmeal 
4 eggs 


Pour boiling water over bran and set aside. Cream shortening 
and sugar, add unbeaten eggs, buttermilk and dry ingredients. Add 
cereals last. Use some of mix, if desired and refrigerate the rest. 
Pour 3/4 full well-greased muffin pans. Bake 15 - 20 minutes in 
375 degree oven. (Batter that is refrigerated takes 20 - 25 minutes.) 
Can add raisins, dates or whatever. Makes 4 dozen. 


BLUEBERRY MUFFINS Norm and Becky Lang 
2 c. unsifted all purpose lc. milk 

flour 1/3 c. vegetable oil or melted 
1/2 c. sugar vegetable shortening 
3 tsp. baking powder l egg, slightly beaten 
1/2 tsp. salt sugar 


lc. fresh blueberries 


In large bowl, combine flour with sugar, baking powder and salt. 
Stir in blueberries. Preheat oven to 400 degrees. Combine milk, 
oil and egg; beat with fork to mix. Make a well in center of flour- 
blueberry mixture. Pour in milk mixture all at once; stir quickly 
with fork, just until dry ingredients are moistened; do not overmix. 
Batter will be lumpy. Spoon batter using rounded 1/4 cup measure 
into greased muffin pan cups. Sprinkle tops lightly with sugar. 
Bake 20 or 25 minutes or until golden and cake tester inserted in 
center comes out clean. Let cool 3 minutes, loosen muffins carefully 
with spatula and turn hot. Serve hot with butter. Makes 12 muffins. 


OATMEAL BANANA MUFFINS Kitty Shumaker 

1/2 c. softened butter or oil V/4 c. yogurt 

2 eggs l tsp. baking soda 

lc. mashed bananas (2 - 3 11/2 c. whole wheat pastry flour 
medium sized) lc. rolled oats 


1/2 c. honey 


Butter or line 18 muffin cups. In a mixer bowl, combine butter, 
eggs, bananas, and honey. Mix together yogurt and baking soda; 
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VAILIVIEAL DAINAINA MUFFINS Katty Shumaker 


1/2 c. softened butter or oil V4 c. yogurt 

2 eggs 1 tsp. baking soda 

1c. mashed bananas 11/2 c. whole wheat pastry flour 
2 - 3 medium sized) lc. rolled oats 

1/2 c. honey 


Butter or line 18 muffin cups. In a mixer bowl, combine butter, 
eggs, bananas, and honey. Mix together yogurt and baking soda; 
add fo first mixture. Cream well. Add flour to creamed mixture, 
mixing until just blended. Stir in oats. Fill muffin cups 2/3 full. 
Bake at 375 degrees for 20 minutes. 


MOLASSES OAT MUFFINS Joy Wideburg 
(From the Chicago Tribune) 


11/2 c. quick cooking oats 1/3 c. firmly packed dark brown 
1 ie ae , sugar 
tsp. baking powder egg 
3/4 tsp. salt 2/3 c. milk 
3/4 tsp. cinnamon 1/4 c. molasses 
1/3 c. oil 


Spread oats in an ungreased 15 x 10 inch jelly roll pan. Bake at 
350 degrees until golden brown, about 14 to 18 minutes. Cool. 

In a medium bowl, stir flour with baking powder, salt and 
cinnamon. Stir in sugar and toasted oats. Ina small bowl, beat egg 
until yolk and white are blended; add milk and molasses and beat to 
blend; add to flour mixture with oil and stir just until dry ingredients 
are moistened. 

Fill buttered muffin pan cups (each 1/3 cup capacity) about 2/3 
full. Bake at 400 degrees until a cake tester inserted in center comes 
out clean, 15 to 18 minutes. Serve hot with butter. 


OLD FASHIONED OATMEAL PECAN MUFFINS Evelyn Hulse 
(I dozen muffins) 


11/2 c. flour 1 ¢. chopped pecans 
| tsp. baking powder lc. milk 

3/4 tsp. salt 1/2 c. melted butter 
i 1/2 c. rolled oats 2 lightly beaten eggs 


. ¢. brown sugar 


Mix dry ingredients. Combine remaining ingredients; add to dry 
nix, stirring until just moist. Spoon into greased or lined muffin 
cups. Bake at 350 degrees 30 minutes. 
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3 eggs 2 isp. baking powder 
2c. flour lisp. salt 
3c. milk 


Mix ingredients together. Place a lump of margarine in a paper 
towel and set in a saucer. Heat large frying pan and wipe with paper 
towel to grease it. Pour half a soup ladle of batter into pan and 
quickly lift and turn pan to coat the bottom of the pan. When top 
is dry, insert a spatula under pancake and turn to cook slightly. 

Place cooked pancake on a warmed plate and butter it and pour 
syrup over it while the next pancake cooks. Continue uniil all 
batter is used. Cut into 6 portions and add melted butter and syrup 
to taste. 


EGG PANCAKES Joanie Waske 
3 eggs 3 Tbsp. melted butter 
lc. milk 3/4 c. pancake flour (Bisquick) 


Beat together eggs, milk and melted butter. Add pancake flour 
gradually. Fry in shallow greased pan (hot) until dry on top. 


OVEN APPLE PANCAKES Joan Martin 
4 eggs, well beaten 1 Tbsp. cinnamon 

1c. milk 3 tart medium apples, peeled, 
V4 tsp. salt cored, cut in 1/4 inch wedges 
lc. flour 4 Tbsp. butter 

1/2 c. sugar 


Beat eggs, milk, salt and flour until smooth. Combine sugar and 
cinnamon and sprinkle over apples and toss to mix. Butter generously 
2 (9 inch round pie pans) using about 2 Tbsp. butter for each pan. 
Divide apples between pans. Stir batter and pour over apples (about 
1 ae per pan). Bake in preheated 375 degree oven 35 - 40 minutes 


until pancakes are golden brown, puffed and set. 

OATMEAL PANCAKES Joan Martin 
11/8 c. milk 1/2 c. whole wheat flour 

lc. rolled oats 1 Tbsp. brown sugar 

2 Thsp. oil lisp. baking powder 

2 beaten eggs V/4 tsp. salt 
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eggs. Mix well. Add flour, salt and baking powder. Stir uniil just 
moistened. Bake on a hot, lightly oiled griddle. 


GRANOLA 


5c. old fashioned oatmeal 
lc. nuts 

lc. raisins 

lc. sesame seeds 

lc. sunflower seeds 


Kitty Shumaker 


lc. soy flour 

lc. instant powdered milk 
1 ¢. wheat germ 

lc. honey 

lc. oil 


lc. shredded coconut (unsweetened) 


Combine 
Bake 1 hour at 250 degrees F. 


GOLDEN DELIGHT WAFFLES 
lc. small curd cottage cheese 


eggs 
1/2 c. sifted flour 


with moist ingredients. Spread on two cookie sheets. 


Jane Asperheim 


V/4 isp. salt 
V4 c. oil 
4c. milk 
1/2 tsp. vanilla 


Put all ingredients in blender. Cover and blend at high speed 
for | minute. Bake in pre-heated waffle iron. Makes 4 (or 5) 
large rectangular waffles. Any exira waffles may be frozen and 


reheated later. 


This batter may be used for thin pancakes. 


WHOLE WHEAT WAFFLES 


1c. whole wheat flour 
lc. milk 
3 Tbsp. margarine 


CINNAMON TWISTS 
ee: dry yeast 


4c. warm water 
1 Tbsp. sugar 
3/4 c. lukewarm sour cream 
2 eggs, well beaten 


Joyce Olivares 


1/2 tsp. vanilla 
pinch of salt 
4 egg whites, beaten 


Jo Anne Gosen 


3 Tbsp. sugar 

1 tsp. salt 

1/2 tsp. vanilla 
31/2 c. flour 

1/3 c. brown sugar 


1/2 c. oil (or melted shortening) 1 tsp. cinnamon 


Dissolve yeast in warm water and sugar. Add sour cream, eggs, 
oil, sugar, salt and vanilla. Mix. Stir in flour. Divide dough in 
half. Roll or pat out each half into an 8x ? inch strip. Butter and 
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Fold in half the long way. Cut into 1 x 4 inch strips. Twist and 
put on cookie sheet. Let rise 20 - 30 minutes. Bake at 375 degrees 
for 12 to 15 minutes or until golden brown. 


PECAN COFFEE CAKE Anna Jensen 


Nice and moist and keeps well. 


1/3 c. brown sugar 1 ¢. chopped pecans 
V/4 c. white sugar 1/2 to 1 tsp. cinnamon 
1/2 c. butter l tsp. baking powder 
lc. sugar l tsp. baking soda 

2 eggs 1/2 tsp. salt 

2c. flour 

lc. sour cream butter 


Mix first four ingredients for topping, set aside. Cream together 
butter and sugar. Add eggs, one ata time. Sift together flour, 
baking powder, soda ond salt. Add to creamed mixture alternately 
w ith sour cream. Grease and flour 9 x 9 inch pan. Pour half flour 
mixture into pan. Cover with one half of topping. Pour on rest of 
flour mixture. Top with rest of topping. Dot with butter. Bake at 
350 degrees for 40 - 45 minutes. 


COFFEE CAKE Joan Martin 
1 pkg. blueberry muffin mix 172 c. flour 
1 can mandarin oranges, 1/2 tsp. cinnamon 

drained 4 Tbsp. butter 


1/2 c. brown sugar 


Make muffin mix according to directions. Pour into greased 
pan. Top with mandarin oranges. Make topping of remaining 
ingredients and place on top. Bake at 400 degrees for 30 minutes. 


COWBOY COFFEE CAKE Joanne Brotherton 
11/4 c. sifted flour 1/4 tsp. cinnamon 

V/4 tsp. salt V/4 tsp. nutmeg 

1c. brown sugar 1/2 c. sour milk (to sour add 
1/3 c. shortening 1 tsp. vinegar) 

l tsp. baking powder 1 well beaten egg 


V/4 tsp. baking soda 
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Combine tiour, salt, brown sugar and shortening and mix unfil 
crumbly. Reserve 1/4 cup of mixture. Add baking powder, baking 
soda, cinnamon and nutmeg and mix thoroughly. Add sour milk and 
egg. Mix well. Pour into 8 inch square pan, greased and floured. 
Sprinkle with reserved crumbs. Use chopped nuts and cinnamon for 
variation. Bake at 375 degrees for 25 - 30 minutes. 


TACO SHELLS Joan Martin 
2 eggs lc. corn meal 

2c. water pinch of salt 

2c. flour 


Beat eggs until thick. Alternately add water with flour, corn 
meal and salt mixed together to eggs. Puta couple spoons full on 
ungreased hot griddle. Flatten with spoon. Turn once. 


PIE CRUST Mary Schellenger 
(Sure fire - no fail - etc.!) 

2c. flour lisp. salt 

2/3 c. shortening 4 Tbsp. cold water 


Mix flour and salt. Make a paste of 1/3 cup mixture and all 
water. Cut shortening into remaining flour mixture until crumbly, 
shortening being about size of peas. Add paste. Mix well until it 
forms a ball. Roll out on floured board with floured pin. Can be 
rerolled without getting tough. 


NEVER-FAIL PIE CRUST Joanne Brotherton 
3c. flour 1 egg 

1 tsp. salt 5 Tbsp. water 

lc. shortening 1 Tbsp. vinegar 


Blend dry ingredients and cut in shortening. Beat egg slightly 
and add water and vinegar. Sprinkle over flour mixture, a little at 
a time, mixing lightly with a fork until dough forms a ball. Makes 
three pie crusts. 


LATTICE CONCORD GRAPE PIE Evelyn Hulse 
(recipe by Wai Saa Tung, Chef for W. Clement Stone) 

2 |b. concord grapes 3 Tbsp. minute tapioca 

1 Tbsp. sugar. lc. sugar 

pie shell 


sugar; set aside. Cock pulp in saucepan 8 - 10 minutes. (Stir : 
occasionally.) Strain; add 1 cup sugar and stir into grape skins. 
Pour mixture into pastry. Arrange lattice strips on pie. Bake at 
450 degrees for 35 - 40 minuies. 

Modification of above: Mix 1 cup flour and 1 cup margarine with 
pie mixer. Add 2 Tbsp. water. Pat into pie plate. Prick with fork. 
Bake at 400 degrees for 25 minutes. Combine skins and strained pulp 
with 3 Tbsp. cornstarch and 1/2 cup sugar. Cook until thick. Pour 
into baked crust. Cool. Serve with whipped topping. 


BLUEBERRY PIE Joy Wideburg 
scant 1/2 c. sugar 4c. blueberries 

1/3 c. flour 2 tsp. lemon juice 

1/2 tsp. cinnamon 1 WA Tbsp. butter 


two crust pastry for 9 inch pie 


Mix sugar, flour and cinnamon. Mix lightly through berries. 
Place in pastry-lined pie shell. Sprinkle with lemon juice. Dot 
with butter. Cover with top crust which has slits cut in it. Bake 
425 degrees 35 - 45 minutes. 


APRICOT MINCEMEAT PIE Evelyn Hulse 
1 (9 oz.) pkg. mincemeat 1 Tbsp. lemon juice 

2/3 c. apricots 11/2 c. apples 

1/3 c. brown sugar 2c. chopped pecans 

21/4 c. boiling water pie shell 


Mix mincemeat, apricots, sugar, water, juice. Simmer uncovered 
15 minutes. Stir occasionally. Cool 15 minutes. Add apples and 
nuts. Put into pie shell. Bake 375 degrees 45 minutes. 


STRAWBERRY GLAZED PIE Evelyn Hulse 
1/2 c. sugar 1 (3 oz.) pkg. strawberry jello 
1 Tbsp. cornstarch 1 pint strawberries (sliced or 
V/4 tsp. salt unsliced) 

2c. water baked pie shell 


whipped topping 
Cook until thick sugar, cornstarch, salt and water. Add jello. 


Pour strawberries into pie shell. Cover with above glaze. Chill 
4 hours. Garnish with whipped topping. 
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1 quart strawberries 1 tsp. lemon juice 

a c. of above, mashed) 2 Tbsp. cornstarch 
lc. sugar baked pie shell 
whipped cream 


Cook together the mashed berries, sugar, lemon juice and corn- 
starch. Cool. Place raw berries in baked pie shell. Pour cooled 
cooked mixture over berries. Top with whipped cream. 


MOM'S PUMPKIN PIE Joy Wideburg 
1 (9 inch) pie: 2 (9 inch) pies: 

1 Ib. can pumpkin (2 c.) 2 Ib. can pumpkin (4 c.) 

legg 2 eggs 

lc. canned milk 13 oz. size canned milk 

1/2 c. sugar lc. sugar 

1/2 tsp. salt lisp. salt 

1 tsp. pumpkin pie spice 2 tsp. pumpkin pie spice 


Beat all ingredients until well mixed. Put into unbaked pastry 
shell. Bake 450 degrees for 45 - 55 minutes. 


BANANA CREAM PIE Jean Knudsen 
1/2 c. sugar 1/3 c. flour 

1 Thsp. butter 3/4 c. water 

2 eggs 1/2 tsp. salt 

1/8 isp. salt 3 bananas 


Cream together the sugar and butter, add the egg yolks beaten 
slightly. Add flour and water. Cook in double boiler stirring 
constantly until thickened. Cool and add vanilla. Peel and slice 
bananas. Place a layer of bananas in the bottom of a baked pie 
shell. Cover with cream filling then another layer of bananas and 
ma with remainder of filling. Top with meringue and bake until it 

TOWNS 


Meringue: 


Beat 2 egg whites until foamy. Gradually add 1/4 cup sugar, 
beating until stiff. Pile on cooled pie filling. Brown. 
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le. butter 1 tsp. vanilla 

11/2 c. sugar 4 eggs 

4 oz. melted chocolaie, 1 pie shell, baked and cooled 
cooled whipped cream 


Beat butter and sugar until light and fluffy. Blend in 
chocolate and vanilla. At medium speed, beat in eggs one ata 
time, taking 5 minutes each. Spoon into pie shell and chill. 
Top with whipped cream. Refrigerate leftovers. 

Snapped up immediately at bake sales. 


APPLE PASTRY SQUARES Judy Johnson 
21/2 c. flour 2/3 c. sugar 
1 tsp. salt 1/2 tsp. ground ginger 
lc. plus 2 Tbsp. butter or 1/2 tsp. cinnamon 
margarine 1 egg white, stiffly beaten 
1 egg yolk lc. sifted powdered sugar 
milk 1/2 tsp. vanilla 
1c. crushed corn flakes l to 2 Tbsp. water 


8 c. peeled, sliced apples 


Stir flour and salt together. Cut in butter until crumbly. Beat 
egg yolk with fork in measuring cup. Add enough milk to make 
2/3 cup. Stir milk into flour mixture with fork to blend, stirring 
until mixture holds together. Divide dough into two parts. Roll 
half of dough to line a 151/2 x 101/2 x1 inch pan. Place in pan, 
pressing down lightly. Sprinkle with com flakes. In large bowl, 
combine apples, sugar, ginger and cinnamon. Spread over crust 
in pan. Roll out other half of dough and place over apples. 

Pinch edges of dough fo seal. Brush egg white over top. Bake 50 
to 60 minutes at 400 degrees or until golden brown. Combine 
powdered sugar, vanilla and water smoothly. Let pasiry cool 
slightly, then frost while crust is still warm. Serves 16. 


HOT FRUIT CASSEROLE Anna Jensen 
1 large can halved peaches 1 small can apricots 

1 large can pears 1 small can plums 

1 large can pineapple chunks macaroons 

1 can cherry pie filling 1/2 c. sherry 


slivered almonds, if desired 


Drain canned fruits and put in large casserole dish. Break up 
some of the maccrcons and put among fruit. Pour pie filling over 
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slivered silent, if desired. Bake 30 - 40 minutes at 350 degrees. 
Serve hot with dinner. 


IMPOSSIBLE PIE Ann Dahlbo 
2c. milk 1/2 c. biscuit mix 

1/4 c. butter 4 eggs 

3/4 c. sugar lc. coconut 


11/2 tsp. vanilla 


Combine milk, sugar, biscuit mix, eggs, butter and vanilla in 
blender. Cover and blend on low speed for 3 minutes. Pour into 
greased 9 inch pie pan. Let stand about 5 minutes, then sprinkle with 
coconut. Bake at 350 degrees for 40 minutes. Serve warm or cool. 


IMPOSSIBLE PIE Jack E. Hoitle 
1/2 c. self rising flour 4 eggs, lightly beaten 

11/2 c. sugar 1/2 stick butter, melted 

1 tsp. vanilla 1/2 -1¢. coconut 

2c. milk 


Melt butter. Mix sugar, eggs, flour and remaining ingredients. 
Mix all together and pour into a large pie pan. Bake at 350 degrees 
for 50 - 55 minutes or until custard is soft. (This makes it's own crust.) 


Write an exira recipe here: 


Woe, yypboie 


A pie crust will be more easily made and better if all the ingredients are cool. 


The lower crust should be placed in the pan so that it covers the surface 
smoothly. And be sure no air lurks beneath the surface, for it will push the 
crust out of shape in baking. 


Folding the top crust over the lower crust before crimping will keep the juices 
in the pie. 


In making custard type pies, bake at a high temperature for about ten minutes 
to prevent a soggy crust. Then finish baking at a low temperature. 


Fill cake pans about two-thirds full and spread batter well into corners and to 
the sides, leaving a slight hollow in the center. 


The cake is done when it shrinks slightly from the sides of the pan or if it springs 
back when touched lightly with the finger. 


After a cake comes from the oven, it should be placed on a rack for about five 
minutes. Then the sides should be loosened and the cake turned out on rack 
to finish cooling. 


Cakes should not be frosted until thoroughly cool. 


Kneading the dough for a half minute after mixing improves the texture of 
baking powder biscuits. 


Candy & Frosting Chart 


230 degrees - 234 degrees Thread 
234 degrees - 240 degrees Soft Ball 
244 degrees - 248 degrees Firm Ball 
250 degrees - 266 degrees Hard Ball 
270 degrees - 290 degrees Soft Crack 


300 degrees - 310 degrees Hard Crack 
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FRIENDSHIP CAKE Jeanne Houle 
lc. greetings 1 tsp. sympathy 

1/4 c. smiles 2 large handshakes 

2/3 c. love 2c. hospitality 


Cream greetings and smiles thoroughly. Add handshakes separatel: 
Slowly add love. Sift sympathy and hospitality. Serve with humility. 


POUND CAKE AND CRUNCH TOPPING Jane Asperheim 
3c. sifted flour 6 eggs room temperature 
1/2 tsp. salt 2 tsp. vanilla or 1/2 tsp. each 
V/4 tsp. baking soda of lemon, orange, and vanilla 
2 3/4 c. sugar extracts 
lc. butter or margarine lc. dairy sour cream 

(Imperial) 


Measure, stir together, and set aside the flour, salt, and soda. 
Cream sugar and butter until light and fluffy (about 5 minutes) in 
large bowl of electric mixer. Add eggs, one at a time, beating 
well after each addition. Add flavoring. Add flour mixture and 
sour cream alternately, beginning and ending with dry ingredients. 
Mix well. Pour into greased and floured pans or greased pans with 
crunch topping on the bottom. Bake in preheated 350 degree oven. 
1 (10 tacks tube pan - bake about 1 hour for 25 minutes or 2 (9 x 5 
inch) loaf pans about 1 hour 10 minutes or 2 (12 3/4 x 4 1/4 inch 
loaf pans about 55 minutes. 

When done, cool 10 - 15 minutes on rack and then turn out of 
pans to finish cooling on rack. 


Crunch Topping: 


1/4 c. butter 3/4 c. crushed vanilla wafer 
2 Tbsp. plus 2 tsp. sugar crumbs (about 24 vanilla wafers) 
1/2 c. chopped pecans 


Cream butter and sugar. Add pecans and vanilla wafer crumbs anc 
mix well. Pat onto bottom of greased pan or pans. Top with the 
pound cake batter and bake. 


Vere VON tur poly 


1/2 c. butter 2 tsp. baking powder 
21/2 c. sugar V/4 tsp. salt 
3 eggs, separated 11/2 c. milk, divided into 3/4 
4 squares unsweetened baking cup portions 
chocolate, melted lc. chopped nuts, dusted in flour 


2 tsp. vanilla 
2c. cake flour, divided into 1 cup portions 


Cream butter and sugar. Add beaten egg yolks. Stir in chocolate 
and vanilla. Sift together one portion of flour, baking powder and 
salt. Set aside. To the chocolate mixture, add alternately portion 
of plain flour with 3/4 cup portion of milk. Repeat with rest of 
milk and flour mixture, finishing with flour mixture. Beat egg 
whites until stiff but not dry. Fold into batter. Add nuts. Bake in 
greased and floured 10 x 14 inch cake pan 350 degrees for about 45 
minutes or until straw in center comes out clean. Cool. 


Frosting: 
2 squares unsweetened baking 1 isp. vanilla 
chocolate 1 egg yolk 
V/4 c. butter sifted confectioners sugar, 
7 Tbsp. hot cream chopped nuts, if desired 


Melt chocolate and butter over hot water in double boiler. Add 
cream, vanilla, beaten egg yolk and enough powdered sugar to make 
spreadable. Spread over cooled cake and sprinkle a few nuts over the 
top. 

From Wolferman's fine food store and bakery in Kansas City, 
Missouri. This recipe takes time but is worth every rich and calorie 
loaded crumb. 


QUEEN'S CAKE Edna Wideburg 
1c. boiling water 1 tsp. vanilla 

lc. chopped dates 1 tsp. baking powder 

lisp. soda V/4 tsp. salt 

lc. sugar 11/2 c. flour 

1/4 c. butter 1/2 c. chopped nuts 

legg 


Pour water over dates. Add soda. Let stand while mixing re- 
maining ingredients. Mix all together and pour into 9 x 9 inch 
greased pan. Bake 35 minutes at 350 degrees or until done. 
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Boil together: 


5 Tbsp. brown sugar 5 Tbsp. cream 
2 Tbsp. butter 


Add: 
chopped nuts and coconut, if desired 

Boil 3 minutes. Cool a few minutes. Spread over cake while 
icing is warm. Sprinkle with chopped nuts and coconut if desired. 


Serve with dab of whipped cream. 


WALNUT CRACKER CAKE (Karidopeta) 
Senator Adeline Geo-Karis 


1/2 c. unsalted butter 12 eggs (separated) 
6 oz. unsalted crackers 11/2 c. sugar 
2c. chopped walnuts 1 tsp. vanilla 
3 tsp. baking powder confectioners sugar 


Melt butter in a 10 x 15 inch pan; set aside. Place crushed 
crackers, walnuts and baking powder in bowl. Beat egg yolks 
until lemon colored; add sugar and vanilla. Add egg ae mixture 
to cracker mixture; blend well with wooden spoon. Beat egg 
whites until stiff. Add to egg yolk mixture. Fold together until 
blended. Pour batter in prepared pan. Bake in 350 degree oven 
for 30 minutes. Dust with confectioners sugar while still warm. 


CREME DE MENTHE CAKE Joanne Brotherton 
1 pkg. white cake mix 1/2 c. vegetable oil 
4 large eggs (3 large 1/4 c. water 
eggs equal 2/3 cup) 1/4 c. green creme de menthe 
1 pkg. vanilla instant pudding liquid 
mix 1/4 tsp. vanilla 
1/2 c. orange juice 1/3 c. Hershey's chocolate syrup 


Grease and flour bundt pan. Combine all ingredients except 
chocolate. Beat four minutes. Pour 2/3 of batter into pan. Mix 
chocolate syrup into remaining 1/3 of batter. Pour over batter in 
pan. Do not mix. Bake in preheated 350 degree oven for 40 min- 
utes to | hour depending on temperature of ingredients. Cool 10 
minutes. Turn out. 
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1 pkg. white cake mix 1/3 c. creme de menthe 
lc. water 2 egg whites 


Mix and bake in 8 1/2 x 12 inch pan according to directions on mi: 


Toppings: 
1 can Smucker's fudge 1 small Cool Whip 
topping 1/4 c. creme de menthe 


Let cake cool completely. Stir fudge topping and spread on 
cake. Mix Cool Whip and creme de menthe and spread on top of 
fudge. Cover and refrigerate. 


ANNA WIDEBURG'S CHOCOLATE CAKE Joy Wideburg 

lisp. baking soda 2 c. sugar 

2 squares unsweetened 21/2 c. cake flour (sifted 3 times) 
chocolate 1/2 pint sour cream 

1 stick butter 1 tsp. vanilla 

2 eggs 


Pour 1/2 cup boiling water over soda and chocolate until melted. 
Cream and mix butter, eggs, sugar until creamy. Add flour, sour 
cream and vanilla. Bake 1 hour 325 degree oven 13 x 9 inch pan. 


Frosting: 
Put in double boiler over hot water: 
2 squares chocolate 2 c. sifted powdered sugar 
4 Tbsp. butter 1 isp. vanilla 
V4 c. light cream or half and half 
Let melt and stand for 10 minutes, except vanilla. Remove from 


fire and add vanilla. Beat with fork until somewhat thickened. Pour 
onto cake. 


KUGLER TORTE Representative Robert McClory 
7 egg yolks 1/2 tsp. almond flavoring 
5/8 c. sugar 7 egg whites 
5 oz. semi sweet chocolate pinch of salt 
melted 5 oz. almonds, ground 
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chocolate and blend with whisk. Add almond flavoring. Whip 

egg whites with salt until they are stiff but not dry. Add 1/3 of the 
whipped egg whites alternately with the ground almonds to the yolk 
and sugar mixture. Gently fold in remaining egg whites so that air 
bubbles of egg whites stay in batter. -Resemstier. Pour batter into 
a buttered and floured 9 inch round cake pan and bake in preheated 
325 degree oven for 35 to 45 minutes until a cake tested comes out 
clean. Cool in cake pan for 5 minutes. Remove from pan and 
place upright on cake rack. Cool completely before frosting. 


Chocolate Cream Frosting: 


1/4 Ib. butter 4 oz. sweet unsalted chocolate 

1 egg yolk melted 

1/2 tsp. vanilla 1 to 2 Tbsp. superfine sugar 
(optional ) 


For frosting, cream butter until very smooth. Add the yolk, 
vanilla and cooled chocolate. Taste and add sugar if necessary. 
Continue to cream the frosting until it is a good spreading consis- 
tency. Ice top and sides of cake. Chill in refrigerator. Remove 
1/2 hour before serving. May be frozen. Makes 12 servings. 


LEMON ANGEL TORTE Jane Asperheim 
4 egg whites 1 Tbsp. grated lemon peel 

3/4 c. sugar 3 Tbsp. lemon juice 

V/4 tsp. cream of tartar 1/2 c. sugar 

1/4 tsp. salt dash salt 

4 egg yolks lc. whipping cream 


Preheat oven to 450 degrees. In small mixer bowl, combine first 
four ingredients. 

Beat at high speed of electric mixer to very stiff peaks, about 15 
minutes. Spread on bottom and sides of a 9 inch buttered pie plate. 
Place in preheated oven; turn off heat immediately. Let stand in 
oven with door closed for 5 hours or overnight. Don't peek. In top 
of double boiler, beat egg yolks until thick and lemon-colored. 
Gradually beat in lemon peel, juice, sugar and salt. Cook and 
stir over gently boiling water until thickened 7 - 8 minutes. Remove 
from heat; cover. Cool,Whip cream. Spread half on baked forte shell. 
Top with the cooled lemon filling, then remaining whipped cream, 
spreading fo cover edges. Chill 4 hours or overnight. Garnish with 
lemon peel or twists. 


LOIVIVIN LATER CAKE Mariene Niebur 
Combine: 


le. flour 1/2 c. chopped pecans 
1/4 c. margarine (soft) 


Press mixture into 9 x 13 inch pan. Bake at 350 degrees for 15 
minutes. 


Cream: 


1 (8 oz.) pkg. cream cheese 1c. Cool Whip 
lc. powdered sugar 


When crust is cool, layer this mixture on crust. 
Next Layer: 


2 pkg. lemon instant pudding 3c. milk 
combined with 1 envelope of Knox gelatin 


Top with a layer of Cool Whip. Refrigerate. 


BUTTERSCOTCH CHEESE CAKE Joan Martin 
Ist layer: 

Mix: 

11/4 c. flour 1/2 c. chopped pecans 


1 stick butter 


Press intoa 9x12 pan. Bake at 350 degrees for 15 minutes. 
Cool. Set into refrigerator for 1/2 hour. 


2n d layer: 
Mix: 


1c. Cool Whip lc. powdered sugar 
1(8 0z.) pkg. cream cheese 


Spread on first layer. Chill 15 minutes or longer. 
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Cook: 


1 pkg. butterscotch pudding 3c. milk 
1 pkg. vanilla pudding 


Cook in pan until thickens. Cool in refrigerator until cold. 
Spread on cheese layer. 


Ath layer: 


Spread with more Cool Whip and sprinkle with more pecans. 
Best if made the night before. 


CHEESE CAKE Joan Martin 
ae 

3 (8 oz.) pkgs. cream cheese lc. sour cream plain yogurt 

5 eggs 1/2 c. sugar 

lc. sugar 1/2 tsp. vanilla 


1 tsp. vanilla 


Cream cheese and eggs, beating smooth after each egg. Add 
sugar and vanilla. Beat until smooth. Fill cup cake pans 2/3 full or 
divide between two 9 inch pie pans. Bake 300 degrees for 40 min- 
utes. Cool 5 minutes. Mix together sour cream, sugar and vanilla. 
Add as topping. Return to oven for another 5 minutes. Refrigerate 
or freeze. 


NO BAKE CHEESE CAKE Karen Matayosian 
2c. graham cracker crumbs lc. boiling water 

1/2 c. melted butter 8 oz. cream cheese 

1 Tbsp. powdered sugar lc. sugar 

1 pkg. lemon jello 2 tsp. vanilla 


1 can Milnot, whipped 


Add boiling water to jello. Let cool but not jelled. Cream 
pred cheese, sugar and vanilla. Add to jello. Fold in whipped 
Milnot. 

Mix graham cracker crumbs, melted butter and powdered sugar. 
Reserve 3/4.c. Line 9 x 13 inch pan with remaining mixture. Pour 
in jello mix. Top with reserved cfackers. Cool in refrigerator over 
night. 
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WALUURE ASIURIA RUSE CAKE Variene Campbell 


Cream: 

1/2 c. butter 2 eggs 

11/2 c. sugar 

Add: 1 oz. red food coloring 

Sift: 

21/2 c. cake flour 2 tsp. cocoa 

Add alternately with: lc. buttermilk 

Then Add: 

| tsp. vanilla and mixture of 1 Tbsp. vinegar and 1 tsp. soda 


Bake 25 - 30 minutes at 350 degrees. 
Icing: 
Zook until thick: 
3 Tbsp. flour lc. milk 
Stirring constantly - cool. 
cream together: 


c. sugar 1 tsp. vanilla 
2c. butter and 1/2 c. margarine 


Add flour mixture and beat until consistency of whipped cream. 
sprinkle with chopped almonds. 


-AZY DAISY OATMEAL CAKE Jean Knudsen 
1/4 c. boiling water 2 eggs 

c. Quaker oats 11/2 c. sifted flour 

/2 c. butter or margarine 1 tsp. soda 

c. granulated sugar 1/2 tsp. salt 

c. packed brown sugar 3/4 tsp. cinnamon 

tsp. vanilla 1/4 tsp. nutmeg 
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Pour boiling water over oats - cover and let stand 20 minutes. 
Beat butter until creamy, gradually add sugars. Blend in vanilla 
and eggs. Add oats mixture, mix well. Sift together flour, soda, 
salt, cinnamon, nutmeg. Add; mix well; pour batter into well 
greased and floured 9 inch square pan. Bake 350 degrees for 55 
minutes. 


Lazy Daisy Frosting: 
1/4 c. butter or margarine, 3 Tbsp. half & half 
melted 1/3 c. chopped nuts 
1/2 c. firmly packed brown sugar 3/4 c. shredded or flaked coconut 


Combine all ingredients. Spread evenly over baked cake. Broil 
until frosting becomes bubbly. Cake may be served warm or cold. 


PINA COLADA CAKE Terry Donohue 
1 pkg. (18 oz.) white cake mix 4 eggs 
1 pkg. (3 5/8 oz.) coconut 1/3 c. dark or light rum 

cream instant pudding 4c. oil 


and pie filling mix 


1. Combine cake mix, pudding and pie filling mix, eggs, 1/2 
cup water, rum and oil in large bowl of electric mixer. Beat on 
medium speed 4 minutes. 

2. Pour into two greased and floured 9 inch layer cake pans. 
Bake at 350 degrees 25 to 30 minutes or until cake springs back 
when lightly touched. Cool in pans 15 minutes, remove cake from 
pans and cool completely on rack. 


Frosting: 
Blend: 
1 (8 oz.) can crushed pineapple 1/3 c. dark or light rum 
in juice fold in 1 container (8 or 9 oz.) 
1 (3 5/8 oz.) pkg. coconut frozen whipped topping, thawed 
cream pusiging as pie filling mix 
(nstan 


Refrigerate leftovers. 12 servings. 


8l 


BLACK FUKRESI CERRY CARE Evelyn nuise 


1 chocolate cake mix 4c. oil 
1 (21 oz.) chery pie filling 3 eggs 


Combine ingredients and pour into a greased and floured 9 x 13 
inch pan. Bake at 350 degrees 45 minutes. Serve with cherry pie 
filling and whipped topping. 


TOASTED PECAN CAKE Mary Schellenger 
lc. chopped pecans 2c. cake flour 

2/3 c. butter 11/2 tsp. baking powder 

11/3 c. sugar V/4 tsp. salt 

11/2 tsp. vanilla 2/3 c. milk 

2 eggs 


Toast pecans at 350 degrees 10 - 15 minutes. Cream together 
butter, sugar and vanilla. Add one at a time eggs, beating after 
each. Sift together flour, baking powder and salt. Add alternately 
with milk to egg mixture. Fold in 2/3 cup of pecans (reserve rest). 

Bake 350 degrees 30 - 35 minutes. 2 layers or 9 x 13 inch pan. 


Frosting: 
Beat together: 


2 Tbsp. butter 3/4 tsp. vanilla 
3c. xxxx sugar 21/2 to 3 Tbsp. cream 


Stir in 1/3 c. toasted pecans. 


DATE AND NUT CAKE Jean Knudsen 
Combine: 

lc. cut dates 1c. boiling water (cool) 

V/4 c. shortening 1 tsp. vanilla 

lc. sugar 1 2/3 c. flour 

legg 1 tsp. soda 

Topping: 

1/2 c. nuts lc. chocolate chips 
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smooth. Add dates mixture alternately with dry ingredients. Spread 
in pan9 x13. Sprinkle batter with nuts and checolate chips. 
Bake 350 degrees for 30 minutes or until done. 


APRICOT TORTE Darlene Campbell 
1 cake yeast or 1 pkg. powdered Filling: 
east 11/2 c. chopped walnuts 
1/2 c. lukewarm water 3/4 c. sugar 
11/2 c. margarine 1 tsp. cinnamon 
4c. sifted all purpose flour 1/4 c. soft margarine 
4 egg yolks 1 can Solo apricot filling 


1/2 c. sour cream 


Dissolve yeast in water. Cream margarine and 1 cup flour until 
blended. Add egg yolks and beat thoroughly. Add yeast and sour 
cream. Beat remaining flour in gradually. Turn out onto floured 
pastry cloth; knead until smooth. Divide dough into 3 parts. Roll 
one part to fit 9x 13 x 2 inch pan. Blend 1 cup nuts, sugar, 
cinnamon and margarine until crumbly. Sprinkle over dough. Roll 
second part same size and place over nut mixture. Gently spread 
apricot filling over dough. Roll third part and place over apricot 
filling. Bake at 350 degrees for 45 minutes. 

Remove from oven. Beat the egg whites until stiff but not dry. 
Add 1/2 cup sugar gradually. Spread over top layer and sprinkle 
remaining 1/2 cup nuts on egg whites. Bake at 350 degrees for 15 
minutes longer. 


DARK FRUIT CAKE Joy Wideburg 


Make about the middle of November to allow at least one month's 
aging. 


1 Ib. dark brown sugar 1 lb. chopped dates 

1/2 Ib. butter 40z. each lemon, orange, citron 

1/3 c. honey eel 

1/4 c. molasses 1 lb. chopped candied pineapple 

4 eggs, well beaten 1 Ib. halved candied cherries 

10 oz. raisins (or a mixture of 8 oz. broken walnuts, or more if 
raisins and currants) desired 

1/2 c. port wine 11/2 tsp. flavoring (vanilla, 

1/2 tsp. cloves almond or rum) 

1/2 tsp. allspice V/4 tsp. baking soda 

1/2 tsp. nutmeg 1/2 tsp. salt 

1 tsp. cinnamon 11/2 tsp. baking powder 


3c. or more flour 
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prevent sinking while baking. Sift together all dry ingredienis. 
Cream butter and sugar. Add all wet ingredients. Drain raisins and 
add wine. Dust raisins. Mix all together in large roasting pan. 
Make sure basic batter is very stiff. Fit each pan with brown paper 
lining. Grease pan. Set in lining. Grease lining. Fill each pan 
about 3/4 full. Bake at 275 degrees - 300 degrees 2 to 3 hours or 
until wire inserted in center comes out clean. Cool. Remove paper. 
Wrap individually in wine-soaked cloth. Store in cool place in air- 
tight container, checking occasionally to prevent drying out. Add 
more wine if necessary. Makes about 11 baby loaves. When ready to 
serve or give as gifts: 


Glaze: 


V/4 c. light cornstarch bits of candied fruit and nuts 
2 Tbsp. water 


Bring corn syrup and water to a rolling boil. Cool. Pour over 
fruitcake. Decorate top of cak2 with bits of candied fruit dipped 
in corn syrup, forming wreaths, Christmas trees, stars and others. 

Yield: two 1 Ib. cakes. 

These make excellent gifts. 1 bake them in "disposable" baby 
loaf pans. When they've aged, I return them to the cleaned pans 
and glaze and decorate them. 


PUMPKIN DUMP CAKE Evelyn Hulse 


1 large can (3 3/4 c.) ana V/4 tsp. cloves 
1 large can evaporated mil 1 tsp. cinnamon 


3 eggs 1 pkg. (2 layer) yellow cake mix 
lc. brown sugar 11/2 sticks melted butter 
V/4 tsp. ginger lc. chopped nuts 


Mix pumpkin, milk , eggs, sugar and spices and pour into a 
greased 9 x 13 inch pan. Sprinkle cake mix over. Pour butter over 
mix. Top with chopped nuts. Bake 350 degrees 50 - 60 minutes. 
Top with whipped cream. 


PUMPKIN-ORANGE LIQUEUR CAKE Pat Isely 

1 pkg. spice cake mix 1/3 c. water 

2/3 c. mashed cooked pumpkin, 1/3 c. orange flavor liqueur 
fresh or canned 


Prepare spice cake mix as directed on package, except instead 
of specified liquid add pumpkin, water and liqueur. Bake In 10 inch 
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oven for about 50 minutes. 
Glaze: 


lc. confectioners sugar 


1 Tbsp. orange flavored liqueur 


Make a thin paste, adding more liqueur if necessary. Spread on 


cake and let drip down sides. 
APPLE CAKE 


4c. chopped apples 
3/4 c. sugar 

2c. flour 

11/2 tsp. baking powder 
1 tsp. salt 


Gene & Pat Hawkins 


2 tsp. cinnamon 

2 eggs, well beaten 
3/4 c. salad oil 

2 tsp. vanilla 

lc. chopped nuts 


1. Mix apples and sugar ina large bowl. Let stand a few min- 


utes. 


2. Sift dry ingredients and mix with apples. 
3. Add oil, eggs, vanilla, and nuts and mix thoroughly. 
4. Bake in 9 x 13 pan at 350 degrees for 50 minutes. 


Frosting: 
Cream: 


8 oz. pkg. cream cheese 
add 3 tsp. vanilla 


Frost when cake is cool. 
RAW APPLE CAKE 
Mix together well: 
2c. brown sugar 
le. oil 
V4 c. milk 
2 eggs 
Add these last and in order: 


3c. flour 
3c. apples (diced) 


2c. powdered sugar 


Pat Jones 


1/2 tsp. soda 

1/4 tsp. nutmeg 
11/2 tsp. cinnamon 
V/4 tsp. cloves 


lc. nuts 
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for 1 to 1 1/2 hours. 


RAW APPLE CAKE Margaret Gates 
2 c. sugar 1 Tbsp. cinnamon 

3 eggs pinch salt 

1/2 c. oil 4c. chopped, unpeeled apples 
2c. flour 3/4 c. chopped nuts 


2 tsp. baking soda 


Mix sugar, eggs, oil. Add remaining ingredients and mix well. 
Bake 1 hour at 350 degrees in a 9 x 13 inch pan. 


Frosting: 
3/4 stick butter 21/2 c. powdered sugar, sifted 
3 oz. pkg. cream cheese 1 Tbsp. vanilla 


Beat together and spread on cake. Refrigerate. 
PINEAPPLE CAKE Pat Jones 
Sift together: 


2c. flour 2 tsp. baking soda 
lisp. salt 


Combine, then add to dry ingredients: 


11/2 c. sugar 2 eggs 
1/2 c. brown sugar 1 (14 oz.) can pineapple 
1 tsp. vanilla {undrained) 


Fo Id in 1 cup chopped nuts. Bake in 9 x 13 pan 35 - 40 min- 
utes at 350 degrees. 


PINEAPPLE UPSIDE DOWN CAKE Nell Willmot Mills 

11/3 c. water lc. brown sugar 

2 eggs 12 slices canned pineapple 

1 pkg. Duncan Hines yellow maraschino cherries, drained and 
cake mix halved 

1/2 c. (I stick ) butter or whipped cream or Cool Whip 
margarine 
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evenly in pan. Arrange pineapple slices with cherries in center 

of ring on sugar mixture. Mix cake as directed on label with 1 1/3 
cup water and 2 eggs. (Do not substitute fruit juice for water.) 
Pour batter over fruit. Bake af 350 degrees for about 50 minutes 
until it tests done with a toothpick. Let stand for 5 minutes. Then 
turn upside down carefully on serving platter, etc. Serve warm or 
cold with whipped topping. 


UPSIDE DOWN CAKE Edna Wideburg 
Put into skillet: 


V/4 c. butter 1c. crushed pineapple, peaches 
lc. brown sugar or apricots 


Mix and pour on top: 


VWA4c. shortening 1/2 c. milk 
legg 11/4 c. sifted flour 
3/4 c. sugar 11/4 tsp. baking powder 


Bake 350 degrees about 30 minutes. 


HAWAIIAN WEDDING CAKE Joan Martin 

1 pkg. yellow cake mix 2c. milk 

11/2 c. canned crushed 1 large container Cool Whip 
pineapple, undrained 1 small pkg. coconut 

1 (8 oz.) pkg. cream cheese 1 small jar maraschino cherries 


1 pkg. vanilla instant pudding 


Bake cake according to package directions. Cool. Spread 
pineapple over cake. Mix well cream cheese, vanilla pudding mix 
and milk. Spread over pineapple. Spread on Cool Whip. Sprinkle 
with coconut and decorate with cherries. 


HONEY PECAN CAKE Joan Martin 
1 Tbsp. vinegar 2c. flour 

lc. milk 3 tsp. baking powder 

lc. cooking oil 1/2 tsp. baking soda 

11/2 c. sugar 1 tsp. cinnamon 

3 eggs V/4 tsp. cloves 

1 Tbsp. vanilla 1/2 c. finely ground pecans 
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Combine milk and vinegar, set aside. Stir oil info sugar. Add 
2ggs and vanilla. Beat 1 minute. Sift together flour, baking powder, 
soda and spices. Add fo creamed mixture alternately with soured milk. 
Beat one minute more. Stir in nuts. Pour into greased 10 inch bundt 
cake pan. Bake 350 degrees 40 minutes; remove from pan. Drill holes 
in hot cake; drizzle with honey syrup. 


Honey syrup: 
Boil together: 


1/4 c. honey 1 Tbsp. lemon juice 

1 Tbsp. water 

FRUIT COCKTAIL CAKE Jean Knudsen 
2c. flour 2 eggs 

2c. sugar 1 large can of fruit cocktail, 

2 tsp. soda well drained 


Mix dry ingredients. Add eggs and fruit. Pour in greased 9 x 13 
pan. Top with 1/2 cup pecans or walnuts and 1/2 cup brown sugar. 
Bake for 40 minutes at 350 degrees. 


QUICK UPSIDE DOWN CAKE Ruth & Sabrina Levy 
A recipe from Northern New York when real syrup was cheap. 

1/3 c. butter 2 tsp. baking powder 

3/4 c. pure maple syrup 1/2 tsp. salt 

1/2 c. walnut halves 1/3 c. butter, room temperature 

11/3 c. flour 2/3 c. milk 

lc. sugar 1 tsp. vanilla 

1 egg whipped cream 


Melt butter in a 9 inch square pan. Stir in maple syrup. Remove 
from heat and add walnuts. Set aside. 

Sift flour, sugar, baking powder, salt together twice, then sift 
into mixing bowl. Add butter, milk, vanilla and beat until well 
blended. Add egg and blend well. 

Pour batter over walnuts and maple syrup. Bake 350 degrees for 
45 minutes, or until top springs back when pressed lightly in center 
with fingertip. 

Invert immediately on serving plate and let stand about 5 minutes. 
Until all the syrup runs out. Cut into squares and serve with whipped 
cream. 
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(16 - 20 servings) 


1 pkg. Duncan Hines deluxe Il 2 eggs 
white cake mix 1/2 c. water 
Yc. oil l can (20 - 23 oz.) of your favorite 
pie filling* 


Preheat oven to 350 degrees. Pour oil into 13 x 9 inch pan; tilt 
pan to cover botiom. Put cake mix, eggs and water into pan, stir 
with a fork or spoon until blended (about 2 minutes). Scrape sides 
and spread batter evenly in pan. Spoon pie filling onto batter; use a 
fork to fold into batter just enough fo create a marbled effect. Bake 
at 350 degrees for 40 - 50 minutes until toothpick inserted near cen- 
fer comes out clean. Cooled cake may be sprinkled with powdered 
sugar. Use a knife to loosen cake from sides; cut and serve directly 
from pan. Store cake loosely covered. 

For added variety, use yellow cake mix. *Some suggestions: 
Cherry, apple, blueberry, peach, strawberry, lemon, pineapple, 
pumpkin, blackberry. 


CHOCOLATE VELVET CHEESECAKE Joe Favero 
Crust: 
1 pkg. (8 1/2 oz.) chocolate pinch of salt or cinnamon 

wafer cookies 1/3 c. melted butter 


Crush wafers to consistency of meal. Add salt, cinnamon and 
butter. Mix well. Press firmly into 9 inch springform pan. Chill 
30 minutes. 


Filling: 
12 oz. dark semi-sweet 3 eggs 
chocolate 2 Tbsp. unsalted butter, melted 
lc. sugar 1 tsp. vanilla 
11/2 Ibs. cream cheese 2c. whipping or sour cream 


room temperature 


Preheat oven fo 350 degrees. Break chocolate into squares and 
melt in double boiler over low heat, stirring constantly. Set aside 
off heat. In large bowl beat cream cheese with sugar till fluffy; 
add eggs one by one, just incorporating each before adding another. 
Add melted chocolate, butter, cream and vanilla. Pour into spring- 
form. Smooth the top and bake 45 - 60 minutes till sides are firm; 
cool, then chill overnight. Dark mahogany chocolate such as Lanvins 
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Jeanne Houle 


A house should have a cookie jar 
for when it's half-past three, 

and children hurry home from school 
as hungry as ean bs, 


There's nothing quite so splendid 
as spicy, fluffy ginger cakes 

and sweet milk in a cup. 

A house should have a mother 
waiting with a hug 

no matter what a boy brings home - 
a puppy or a bug. 


For children only loiter 
when the bell rings to dismiss 
If no one's home fo greet them 
with a cookie and a kiss. 
CHOCOLATE CHIP COOKIES Ann Dahlbo 


Soften and cream: 


2 sticks margarine 2 sticks butter 

3 eggs 1 Tbsp. vanilla 

Add: 

11/2 c. brown sugar 11/2 c. white sugar 
Cream well. 

Add: 

51/2 c. flour 11/2 tsp. baking soda 

11/2 tsp. salt 

Add: 


2 (12 oz.) pkg. chocolate ships 1. chopped pecans 
Bake 8 - 10 minutes at 375 degrees. Do not overbake. 
90 


SES SSI foe 


Mary Ripley 
13/4 c. flour 2 eggs 
1 tsp. baking soda lisp. vanilla 
1/2 tsp. salt 2c. Kellogg's rice krispies 
1c. softened butter or cereal 
margarine 1 pkg. (6 oz.) semi sweet cho- 
3/4 c. sugar colate morsels 


3/4 c. firmly packed brown sugar 


1. Stir together flour, soda and salt. Set aside. 

2. Beat butter, sugars until well blended. Add egg and vanilla. 
Beat well. Add dry ingredients and mix well. Stir in cereal and 
chocolate. Drop by level measuring tablespoon onto greased baking 
sheets. 

3. Bake 350 degrees about 10 minutes or until lightly browned. 
Cool about 1 minute before removing from baking sheets. Place on 
wire rack. 6 dozen 2 1/2 inch diameter cookies. 


CHOCOLATE CHIP MARBLE SQUARES Mary Ripley 


1 (14 oz.) box Nestle chocolate 2 eggs 
chip cookie mix 2 Tbsp. softened butter 


Melt over hot water morsels from mix. Set aside. Combine 
cookie mix, eggs and butter. Mix well. Spread half of batter into 
a lightly greased 8 inch square pan. Dollop melted chocolate 
alternately with remaining batter on top. With a knife, swirl dough 
with chocolate to marbelize. Bake 350 degrees 20 - 25 minutes. 
Cool completely. Cut into 2 inch squares. 16 squares. 


SUGAR COOKIES Margaret Gates 
5c. flour 1 tsp. vanilla 
2 c. shortening (1/2 margarine lisp. baking soda 
1/2 butter) 2 tsp. baking powder 
3 eggs lisp. salt 
2c. sugar 


Cut shortening into flour as for pie crust. In another bowl, beat 
eggs. Blend in sugar, then add vanilla. Sift together soda, baking 
powder and salt. Add to egg mixture. Add all to flour mixture. 
Chill in refrigerator. May be rolled and cut, formed with a cookie 
press or used as ice box cookies. Bake 350 degrees for 10 - 12 min- 
utes. 
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1 stick butter 1/2 tsp. baking soda 


1/2 c. vegetable oil 21/4 c. sifted flour 
1/2 c. powdered sugar 1/2 tsp. cream of fartar 
1/2 c. granulated sugar 1/2 tsp. salt 

1/2 tsp. vanilla legg 


Thoroughly cream butter, oil and sugars. Add vanilla and egg. 
Sift in dry ingredients and blend. Roll dough into 1 inch balls - 
roll in granulated sugar. Place on lightly greased cookie sheet. 
With a glass tumbler greased and dipped in granulated sugar, press 
down on each ball to flatten. Bake 375 degrees 10 minutes. 


AMISH SUGAR COOKIES Karen Matayosian 
lc. butter 2 eggs, beaten 

lc. sugar 1 tsp. cream of tartar 

lc. powdered sugar 1 tsp. salt 

lc. vegetable oil 1 tsp. soda 

41/2 c. flour 11/2 tsp. vanilla 


Beat butter and sugars until creamy. Add remaining ingredients 
and mix well. Refrigerate dough for 2 hours. Roll into balls and 
place on cookie sheets. Flatten with bottom of glass that has been 
dipped in granulated sugar. Sprinkle with colored sugar, if desired. 
Bake 350 degrees about 12 minutes. 


SWEDISH BUTTER COOKIES Edna Wideburg 
lc. butter or other shortening 2c. flour 

1/2 c. brown sugar ground nuts, jelly or halved 

2 egg yolks, beaten candied cherries 


Mix. Roll in balls. Dip in egg white (beaten) then in ground 
nuts. Dent centers and fill with jelly or cherry half. Bake on 
greased cookie sheet 375 degrees until lightly browned. 


BEST SUGAR COOKIES Pat Jones 


ream: 


| c. butter (oleo) 1c. powdered sugar 
lc. sugar 
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lisp. salt 1 tsp. vanilla 
2 eggs (slightly beaten) lc. oil 


Mix well. 
Mix together: 


41/4 1041/2 c. flour l tsp. cream of tartar 
lisp. salt 


Mix all together and make balls and dip glass in saucer with 
sugar and press balls on greased cookie sheet. Makes 5 - 7 dozen. 
Bake 350 degrees for 8 - 10 minutes. 


BUTTER COOKIES Edna Wideburg 
lc. butter (1/2 Ib.) 2c. flour 
lc. brown sugar yolk of 1 egg, beaten 


Mix all together. Roll into small balls, press down with fork. 
Bake at 375 degrees until lightly browned. 


PARTY COOKIES Mary Ripley 
lc. shortening 2 1/4 c. sifted all purpose flour 
lc. firmly packed brown sugar 1 tsp. baking soda 
2 tsp. vanilla 1 tsp. salt 

eggs 11/2 c. M & M's plain chocolate 
1/2 c. granulated sugar candies (3/4 Ibs.) 


1. Blend shortening and brown and granulated sugars in a large 
bowl. Beat in vanilla and eggs. Sift remaining dry ingredients 
together, add to sugar egg mixture, blending well. Stir in 1/2 cup 
of candies (reserve remaining candies for decorating). 

2. Drop from teaspoon onto ungreased cookie sheet; decorate 
tops with remaining candies. Bake in moderate oven (375 degrees) 
10 minutes, or until golden brown. 

3. Remove cookies with spatula to wire racks, cool completely. 
After baking some candies may be slightly cracked. This adds tex- 
ture and interest to cookies - still the same delightful flavor. 
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bynes mL CUURILO cana wiaeourg 
Cream together good: 

1/2 c. butter 2 Tbsp. sugar 

Measure before sifting: lc. pastry flour 


1c. very finely chopped pecans } 1 tsp. vanilla 
sifted confectioners sugar 


Mix all together. Form into balls half of desired finished size. 
Bake 15 minutes 350 degrees until golden brown. Roll in 
confectioners sugar while warm and again when cool. 


LAMB'S BUTTER COOKIES Chess 
1 1b. butter 1 egg yolk 
13/4 c. sugar 4c. flour 


Roll dough into balls size of a golf ball and press down with 3 
fingers. Bake 370 degrees for 10 minutes. 


BUTTER PECAN TURTLE COOKIES Barbara Prendergast 
Crust: 
2 c. all purpose flour 1/2 c. butter, softened 


lc. firmly packed brown sugar 


Caramel layer: 


2/3 c. butter *1c. whole pecan halves (not 
1/2 c. firmly packed brown chopped) 
sugar 1c. milk chocolate chips 


Preheat oven 350 degrees. In 3 quart bowl combine crust 
ingredients. Mix at medium speed, scraping sides of bow! offen, 
2 - 3 minutes or until well mixed and particles are fine. Pat 
firmly into ungreased 13 x 9 x 2 inch pan. 

Sprinkle pecans evenly over unbaked crust. Prepare caramel 
layer; pour evenly over pecans and crust. Bake near center of 350 
degree oven for 18 - 22 minutes, or until entire caramel layer is 
bubbly and crust is light golden brown. Remove from oven. 
Immediately sprinkle with chips. Allow chips to melt slightly (2 - 3 
minutes). Slightly swirl chips as they melt; leave some whole for 


marbled effect. Do not spread chips. Cool completely; cut into 


Caramel! layer: In heavy 1 quart saucepan combine brown sugar 
and butter. Cook over medium heat, stirring constantly, until entire 
center surface of mixture begins to boil. Boil 1/2 to 1 minute, 
stirring constantly. *Walnuts may be substituted. 


DATE PINWHEELS Joy Wideburg 
1 Ib. dates, cut up 1/2 c. butter or margarine 

1/2 c. water 1/2 c. brown sugar, packed 

1/2 c. sugar 1/2 c. sugar 

2 c. sifted flour 1 egg, well beaten 

1/2 tsp. baking soda 1/2 tsp. vanilla 

1/2 tsp. salt lc. finely chopped nuts 


Cook first 3 ingredients 2 - 3 minutes until thick, stirring 
constantly. Cool. Sift flour, measure, resift 3 times with soda 
and salt. Cream butter, blend in both sugars, add egg. Beat until 
light and fluffy. Stir in vanilla. Stir in flour mixture. Quickly 
work dough until smooth. Chill thoroughly. Divide dough into 
thirds. Roll between waxed paper info rectangle 1/4 inch thick. 
Combine date mixture with nuts. Spread one third over rectangle. 
Roll up dough, wrap in wax paper and chill with open edge down. 
Repeat with remaining dough. Chill very thoroughly. Cut into 
V/4 inch slices. Put on greased sheets 400 degrees for 8 - 10 min- 
utes until lightly browned. 


PEANUT BLOSSOM COOKIES Judy Johnson 
13/4 c. flour 1/2 c. peanut butter 

l tsp. soda legg 

1/2 tsp. salt lisp. milk 

1/2 c. sugar 1 tsp. vanilla 

1/2 c. brown sugar Hershey chocolate kisses 


1/2 c. shortening 


Combine all ingredients except candy in mixing bowl. Mix at 
lowest speed until dough forms. Shape dough into balls, using a 
rounded teaspoon full for each. Roll balls in sugar. Place on un- 
greased cookie sheet. Bake at 375 degrees for 10 to 12 minutes. Top 
each cookie at once with a chocolate kiss. Press down firmly so 
cookie cracks around edge. 
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LEMON PASTRY SLICES Margaret Gates 


2 c. sifted flour 6 Tbsp. lemon juice 
1/2 c. confectioners sugar V4 c. flour 

lc. butter lisp. baking powder 
4 eggs grated lemon rind 
2c. sugar 


Mix 2 cups flour with confectioners sugar; cut in butter as for 
Pie crust. Press into bottom of a15 x 10 inch pan. Bake at 350 
degrees for 15 minutes. Ina small bowl, beat eggs until light. Grad- 
ually beat in sugar; add lemon juice. Sift 1/4 cup flour with baking 
powder, add to batter with rind. Beat until blended. (Mixture is 
a liquid consistency.) Pour onto hot crust. Bake at 350 degrees for 
25 minutes. Cool. Sprinkle lightly with confectioners sugar. Cut 
into 48 bars. 


TOASTED COCONUT BARS Jean Knudsen 


1/2 c. butter lc. sifted flour 
1/2 c. brown sugar 


Mix and spread in pan 9x13. Bake in oven 375 degrees for 12 
minutes. 


1c. brown sugar 1/2 tsp. baking powder 
2 eggs well beaten 1/2 tsp. salt 

1/2 tsp. vanilla 11/2 c. coconut 

2 Tbsp. flour 1c. chopped walnuts 


Pour over above mixture and bake 20 minutes in a slow oven - 
325 degrees. 


CORN FLAKE MERINGUES Stanley J. Leckie 
Beat to froth: 


3 egg whites V4 tsp. vanilla 
J4 tsp. salt 


Add by tablespoon: lc. white sugar and beat to peaks 
“old in: 


c. flaked coconut 3c. crushed corn flakes 
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Drop by teaspoon onto brown paper laid on a cookie sheet. 
Bake at 325 degrees about 12 minutes. 


EASY CARROT BARS Pat Isely 
3/4 c. (or 1c.) granulated lisp. soda 
sugar 1 tsp. cinnamon 
2 eggs 1/2 tsp. salt 
1/2 c. (or 3/4 c. oil) 1 jar junior baby food 
11/4 c. flour carrots 


Mix together and place in greased 9 x 12 inch pan. Bake 325 
degrees (or 350 degrees) about 30 minutes. Frost with mixture of 
lemon juice, dab of butter and powdered sugar while still warm. 

Cut into small squares for cookies, large for cake. 

Very versatile. Substitute applesauce, banana, pumpkin or 
just about any cooked fruit in the amount of a junior jar of baby 
food. Put nuts on top or in batter. Use a small can of very well 
drained crushed pineapple in batter. Spices may vary. Use nutmeg, 
allspice and/or pumpkin pie spice. Let your tastebuds by your 
guide. Keeps well, especially in the refrigerator. 


QUICK COOKIE BARS Joan Martin 
lc. butter 2 1/4 c. flour 
1 ¢. brown sugar lc. peanut butter 


Mix butter, sugar and flour. Press into large cookie sheet or 
jelly roll pan. Bake 350 degrees 15 minutes. Immediately add 
peanut buiter on top and, as it melts, spread evenly and thinly. 
Refrigerate until cool. Frost. 


Frosting: 
1/4 c. cocoa 3c. powdered sugar 
1/4 c. margarine 3 Tbsp. milk 


1/2 tsp. vanilla 


Beat until smooth. 
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\ — DANS Lisa Bjoring 


6c. Special K lc. cornsyrup 
lc. sugar lc. peanut butter 


Frosting - melt: 
lc. chocolate chips lc. butterscotch chips 
Combine sugar and corn syrup. Cook until mixture boils. Remove 


from heat. Add peanut butter and stir. Add Special K and mix well. 
Press into 9 x 13 pan and frost. 


TOFFEE BARS Rose Bhatt 
lc. butter or margarine 1c. chocolate chips 

lc. brown sugar 1c. walnuts (chopped) 

1 tsp. vanilla 2c. flour 


Cream butter, sugar and vanilla. Add flour, mix well. Stir 
in chocolate chips and walnuts. —Peesszmixtex Sree 
Press mixture info ungreased 15 /2 x1 inch 
jelly roll pan. Bake at 350 degrees, 20 minutes or until browned. 
While still warm, cut in bars or squares. Cool before removing from 
pan. Makes 5 dozen. 


TOFFEE BARS Edna Wideburg 
1/2 Ib. butter 2 c. sifted flour 

lc. brown sugar 1/2 |b. Hershey chocolate bar, 

1 tsp. vanilla broken into small pieces 


Mix butter, sugar, vanilla and flour. Spread on 12 x18 x1 
inch tin. Bake about 15 minutes at 350 degrees until browned. 
Take from oven. 

Immediately spread on chocolate with knife, returning pan to 
oven, if necessary to help melt chocolate. 

Put into refrigerator from 1 to 2 hours. Remove. Cut at reom 
temperature. Stor in a cool place. 


SAND TARTS Senator Charles Percy 
1/2 c. butter 2 tsp. baking powder 
c. sugar blanched almonds 
leg 1 Tbsp. sugar 
1 3/4 c. flour V/4 tsp. cinnamon 
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ture on floured board and roll 1/8 inch thick, using large round 
cookie cutter. Sprinkle with sugar mixed with cinnamon (ithe sand). 
Split almonds and arrange 3 halves on each at equal intervals. 
Place on a buttered sheet and bake 8 minutes in a slow oven (or 10 
minutes if not brown). 


NUT CUPS Jill Lippert 
Crust: 
1 small pkg. cream cheese lc. flour 


1/2 c. butter 


Filling: 
1 egg 1c. ground pecans 
1/2 c. brown sugar 2 Tbsp. melted butter 


Refrigerate dough for 2 hours. Separate into 12 balls and shape 
into muffin cups. Fill with 1 teaspoon filling. Bake in 325 degrees 
oven 35 - 40 minutes. 


CHURCH WINDOW COOKIES Joe Favero 

1 (12 oz.) pkg. semi sweet 1 (10 1/2 oz.) colored miniature 
chocolate chips marshmallows 

V/4 Ib. oleo or butter flaked coconut 


lc. chopped walnuts 


Melt chips and butter - cool; add walnuts and marshmallows and 
mix. Sprinkle coconut on wax paper and spoon mixture over if in 
log form. Roll in coconut. Wrap in aluminum foil and refrigerate. 
Cut in slices for serving. Makes 3 logs. 


OATMEAL CRISPIES Bonnie Niswander 
lc. shortening 11/2 c. flour 

1c. brown sugar 1 tsp. salt 

lc. granulated sugar 1 tsp. soda 

2 beaten eggs 3 c. uncooked oatmeal 

2 isp. vanilla 11/4 c. nuts 


Thoroughly cream shortening and sugars. Add eggs and vanilla. 
Beat well. Add sifted dry ingredients. Add oatmeals and nuts (or 
using less nuts, place one in center of each cookie.) Mix. (1) shape 
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spoonful on baking sheet. Bake 350 - 375 degrees 10 or 12 minutes. 


OATMEAL DREAMS Edna Wideburg 
lc. butter 1 tsp. vanilla 

1/2 c. sugar sifted confectioners sugar 

lc. flour 

11/2 c. oats 


Cream cutter and sugar until light and fluffy. Add flour, oats 
and vanilla. Mix well. Puton ungreased pan. Bake 350 degrees 
10 t0 15 minutes. Sprinkle with powdered sugar. 


WALNUT WAFERS Anna Jensen 
1/2 c. butter 1/3 c. milk 

lc. sugar lc. flour 

1/2 isp. salt V/4 tsp. baking powder 

l egg, beaten 1c. chopped walnuts 


Cream butter and sugar, add eggs. Sift together flour, salt, and 
baking powder. Add to creamed mixture alternately with milk. Stir 
in nuts. 

Drop small amount from spoon on buttered and floured tin. Bake 
at 325 degrees. Watch carefully. 


COCONUT COOKIES Anita Schafer 
11/3 c. Bisquick 1 stick melted oleo or butter 
11/2 c. potato buds (flakes l egg 
won't do) 1 ip tsp. coconut extract 
lc. sugar 


Stir all together, chilling, if necessary, to handle. Form into 
marble sized balls. Bake on greased or teflon pan 350 degrees for 
10 - 12 minutes until slightly colored on edges. You want them to 
be crisp when cooled. About 50 cookies. 

‘ou"ll never guess the ingredients in these little crisp delights. 
They are so good, and if coconut is a favorite, you won't be able 
to leave them alone. 


OUTSTANDING CHOCOLATE BROWNIES Mary Schellenger 


4 squares baking chocolate 2 ¢. sugar 


1/2 Ib. butter 3 beaten eggs 
| Tbsp. instant coffee powder 1 tsp. vanilla 
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V/4 tsp. salt 

Combine chocolate, butter and coffee. Melt over hot water. 
Remove from heat. Add sugar, eggs, vanilla and mix well. Sift 
together flour and salt. Add and stir well. Fold pecans into mix. 
Pour into greased and floured 9 x 9 pan. Bake about 45 minutes 
at 350 degrees. Top will be glossy, but inside moist and fudgy. 

BE PATIENT AND STORE IN REFRIGERATOR FOR THREE DAYS 
BEFORE EATING. 
BROWNIES Marlene Niebur 
Cream: 
1/2 c. butter lc. sugar 
Add: 


4 eggs 1 can chocolate syrup (1 Ib.) 
1 tsp. vanilla 


Stir in: 


lc. sifted flour lc. chopped nuts 
V2 tsp. salt 


Butter cookiesheet. Bake 350 degrees for 25 minutes. 


Frosting: 
lc. sugar 4c. milk 
2 Tbsp. butter 1c. chocolate chips 


Cook sugar, milk and butter to heavy boil - add chocolate chips. 
Immediately spread on top of brownies. 


PEPPERMINT BROWNIES Jeanne Houle 


This came from JoAnne Skiera, a paraprofessional at Washington 
School. 


lc. sugar 1/2 tsp. salt 

1/2 c. butter 16 oz. can Hershey chocolate syru 
4 eggs, beaten 1 tsp. vanilla 

lc. flour 
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or until done. Cool completely - otherwise, frosting melts. 


Frosting: 

2 c. powdered sugar 1/2 isp. peppermint flavoring 
1/2 c. butter green food coloring 

2 tsp. milk 


Mix; spread on cooled brownies in pan. 
Topping: 
1 ¢. chocolate chips 6 Tbsp. butter 


Melt, cool 10 - 15 minutes. Spread on top of frosting. 


CONGO SQUARES Mary Schellenger 
2 3/4 c. flour 1 Ib. brown suger 

21/2 tsp. baking powder 3 eggs 

1/2 tsp. salt 1c. chopped nuts 

2/3 c. shortening 1 small pkg. chocolate chips 


Melt shortening, stir in brown sugar. Cool slightly; beat in eggs, 
one ata time. Add dry ingredients, nuts and chocolate and mix 
well. Pour into greased 10x15 pan. Bake 25 - 30 minutes at 350 
degrees. Cut into squares while warm. 

CHOCOLATE CHERRY BARS Pat Isely 
Combine in bowl and stir: 


1 pkg. fudge cake mix 1 tsp. almond extract 
21 oz. can cherry fruit filling 2 beaten eggs 


Pour into greased and floured pan. Bake jelly roll pan 20 -30 
minutes, or until toothpick inserted in center comes out clean. 


Frosting: 
Boil, stirring constantly for 1 minute: 


lc. sugar 1/3 c. milk 
5 Tbsp. margarine 
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chocolate pieces until smooth. Pour over bars. 3 dozen bars. 


T. V. COOKIES Karen Matayosian 
V4 c. baking cocoa 1 stick oleo 

2c. sugar 1 tsp. vanilla 

V2 c. milk 1/2 c. peanut butter 

pinch salt 3c. quick Quaker oats 


Combine cocoa, sugar, milk and salt in saucepan. Heat; cut 
in oleo. Stirring occasionally, boil 11/2 - 2 minutes. Remove from 
heat. Add vanilla and peanut butter. Mix well; stir in oats. Drop 
by teaspoon onto waxed paper. 


Write your extra recipes here: 
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A leaf of lettuce dropped into the pot absorbs the grease from the top of the soup. 
Remove the lettuce and throw it away as soon as it has served its purpose. 


To prevent splashing when frying meat. sprinkle a little salt into the pan before 
putting the fat in. 


Small amounts of leftover corn may be added to pancake batter for variety. 


To make bread crumbs, use fine cutter of the food grinder and tie a large paper bag 
over the spout to prevent flying crumbs. 


When bread is baking, a small dish of water in the oven will help to keep the crust 
from getting hard. 


Rinse a pan in cold water before scalding milk to prevent sticking. 


When you are creaming butter and sugar together. it’s a good idea to rinse the bowl 
with boiling water first. They'll cream faster. 


To melt chocolate, grease pan in which it is to be melted. 


Dip the spoon in hot water to measure shortening, butter, etc., the fat will slip out 
more easily. 


When you buy cellophane-wrapped cupcakes and notice that the cellophane is 
somewhat stuck to the frosting, hold the package under the cold-water tap for a 
moment before you unwrap it. The cellophane will then come off clean. 


When you are doing any sort of baking, you get better results if you remember to 
preheat your cooky sheet, muffin tins, or cake pans. 


Chill cheese to grate it more easily. 


The odor from baking or boiling salmon may be eliminated by squeezing lemon 
juice on both sides of each salmon steak or on the cut surface of the salmon and 
letting it stand in the refrigerator for one hour or longer before cooking. 


Use the type can opener that leaves a smooth edge and remove both ends from a 
flat can (the size can that tuna is usually packed in) and you have a perfect mold for 
poaching eggs. 


Use the divider from an ice tray to cut biscuits in a hurry. Shape dough to conform 
with size of divider and cut. After baking biscuits will separate at dividing lines. 


A clean clothespin provides a cool handle to steady the cake tin when removing a 
hot cake. 


Try using a thread instead of a knife when a cake is to be cut while it is hot. 


FROSTY MINT ICE CREAM PIES Mary Ripley 


Pie shells: 
1 pkg. Pillsbury plus 3/4 c. Pillsbury ready to spread 
chocolate mint, devil's chocolate fudge frosting 
food or -dark chocolate supreme 
cake mix 3/4 c. water 
4 c. oil 
Filling: 


6c. (11/2 quart) mint 
chocolate chip ice cream, softened (or use your favorite flavor) 


Heat oven to 350 degrees. Generously grease botiom, sides and 
tim of 9 inch pie pans (do not use 8 inch) or round 9 inch cake pans 
(do not use 8 inch). In large bowl, blend all shell ingredients at 
low speed until moistened; beat 2 minutes at highest speed. Spread 
half of batter (2 1/4 cupS) in bottom of each pan. Do not spread up 
sides of pan. Bake at 350 degrees for 25 to 30 minutes. DO NOT 
OVERBAKE. Cakes will collapse to form shells. Cool completely. 

In large bowl, blend ice cream until smooth; spread evenly in 
center of each shell, leaving 1/2 inch rim. If desired, heat remain- 
ing frosting just until softened. Drop spoonsful on top of ice cream; 
swirl with knife. Freeze at least 2 hours. Store in freezer, wrapp- 
ing frozen pies air tight to avoid freezer burn. Makes 2 pies. Total 
12 servings. 


ICE CREAM CAKE Ann Dahlbo 
Mix: 
2 tubes Ritz crackers 11/2 stick butter or margarine 


smash or roll with rolling pin 4 Tbsp. sugar 
Spread 1/2 of above in 9 x 13 pan and refrigerate for 5 minutes. 
Blend: 
2 pkg. instant pudding lc. milk 


1 quart vanilla ice cream 
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night. Put C-eol Whip on fop and crush! Heath bar and put on 
top of Cool Whip. 


FUDGE SUNDAE PIE Kay Greene 
lc. evaporated milk lc. mini marshmallows 
6 oz. pkg. (1 c.) semi sweet V/4 isp. salt 

chocolate bits vanilla wafers 


2 pints ice cream, vanilla 


Put milk, chocolate, marshmallows and salt in pan over low to 
medium heat. Stir until mixture thickens. Set aside. Cool to 
room temperature. 

Line buttered pie tin with vanilla wafers. Spoon 1 pint of ice 
cream on, cover with one-half of fudge mixture. Then make 
another layer with 1 pint of ice cream, ending with chocolate. 
Make 8 to 10 hours ahead or overnight. Freeze. Serves 8. 

At special holiday times, different flavors of ice cream may be 
used such as peppermint (pink), pistachio (green), etc. Almost 
any interesting combination with the chocolate sauce is yummy, 
easy, and ‘out of the way' do ahead. 


ALASKAN SANDWICHES Mary Ripley 
1 pkg. Pillsbury plus devils' 1/3 c. oil 
food, dark chocolate or 3 eggs 
chocolate mint cake mix 1/2 gallon square neapolitan or 
3/4 c. milk desired flavor 
ice cream 


Heat oven to 350 degrees. Grease and flour two 15 x 10 inch 
jelly roll pans.* In large bowl, combine all ingredients, except 
ice cream, at low speed until moistened; beat 2 minutes at highest 
speed. Pour into prepared pans. 

Bake at 350 degrees for 10 - 12 minutes. Cool completely. Cut 
each cake into 20 squares. 

Cut ice cream into 10 slices; cut each slice in half. Place 
each ice cream piece between two squares of cake to form sandwich. 
Wrap each sandwich tightly with plastic wrap. Store in freezer. 

20 sandwiches. 

*For 13 x 9 inch pan bake for 12 to 15 minutes. Cut each into 

15 squares for 15 sandwiches. 
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11/2 ¢. sugar (or 13/4 c. 
if making banana or not using 
sweet fruit) 

5 Thsp. flour 

V/8 tsp. salt 


6 eggs, slightly beaten 


11/2 Thsp. vanilla 


2c. heavy cream 


4c. milk 


Scald milk first. Combine sugar, flour and salt and add to milk 
in double boiler and stir together. Cook 10 minutes over hot water. 
Stir a little into beaten eggs and when all is added to eggs, cook 
one minute longer. Stir constantly. Cool and then put into refrig- 


erator. When cold, add vanilla, cream and fruit. 


Four bananas 


and 1/2 cup nuts or four fo five small peaches.) 


HOT FUDGE SAUCE 


2c. sugar 

2/3 ¢. cocoa 
V/4 tsp. salt 
V4. flour 


Jeanne Houle 
Mary Schellenger 


2c. water 
2 Thsp. butter 
1 Tbsp. vanilla 


Mix sugar, cocoa, salt, and flour together. Add water and 
butter. Cook 8 minutes after it comes toa boil. Stir constantly. 


Remove from heat. Add vanilla. 


APPLE CRISP (Apple Candy Pie) 


4c. sliced and peeled 
tart apples 

V2 c. water (less for juicy 
apples) 

3/4 c. flour 


Edna Wideburg 


lc. white or brown sugar 
1 tsp. cinnamon 

1/2 c. butter 

1/4 tsp. salt 


Butter a deep baking dish. Put in apples and water. Mix re- 
maining ingredients with a fork. Spread over apples. Bake at 
350 degrees until the apples are tender and the crust brown (about 
30 minutes). Serve with cream, whipped cream, or ice cream. 


Serves 6 fo 8. 
APRICOT CRISP 


1 can (30 oz.) apricot 
halves, drained reserving 
2 Tbsp. syrup 
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Ann Dahlbo 


13/4 c. rice krispies cereal, 
crushed fo measure 1 cup 


1/3 c. all purpose flour 
(Cont.) 


74 Tspe SQIT 74 Pe GIOUNU MuHicg 
/2 c. firmly packed brown sugar 1/3 c. margarine or butter 
2 tsp. ground cinnamon softened 


1. Cut each apricot half into 2 pieces. Combine with the 2 
Tbsp. apricot syrup in 1 quart casserole. Combine remaining 
ngredients, mixing until crumbly. Sprinkle over apricots. 

2. Bake in oven at 350 degrees about 30 minutes or until 
opping is browned. Serve warm. Top with ice cream, if desired. 
> servings. 


tHUBARB CRUNCH Joan Martin 
c. flour lc. water 

c. brown sugar 2 Tbsp. cornstarch 

3/4 c. oatmeal lc. sugar 

tsp. cinnamon V/4 tsp. vanilla 

/2 c. oleo pinch salt 


Le. cut up rhubarb 


Mix together first five ingredients until crumbly. Line 9 x 9 inch 
,an with one-half of mixture. Spread rhubarb over. Cook water, 
‘ornstarch, sugar and salt until thick. Add vanilla. Pour over fruit. 
\dd remaining crumb mixture. Bake 1 hour at 350 degrees. 


\PRICOT ALMOND DESSERT Jane Asperheim 
'/3 c. toasted slivered almonds 16 oz. jar apricot preserves 
(chopped) 1/2 gallon vanilla ice cream 

) Tbsp. butter, melted (softened) 

‘'¢. vanilla wafer crumbs 11/2 tsp. almond extract 


Combine first 3 ingredients for crust and topping. Pat 1/2 or 2/3 
Ff crumb mixture on bottom of lightly buttered 9 x 13 inch pan. 
carefully spoon on and spread preserves over crumb crust. (This some- 
imes is even easier to do if crust is frozen first.) Place in freezer. 
cut ice cream into chunks and place in large bowl. When it is just 
oft enough to mix, add almond extract and mix well, but quickly. 
Vorking quickly, pour ice cream mixture over crust and preserves, 
prinkle on remaining crumbs for topping and freeze until firm, 
covered. Cut and serve plain or with fresh peaches or thickened 
aspberries. 16 to 20 servings. 
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11/2 c. crushed vanilla wafers 3 eggs, separated 


1/2 c. softened butter or 2 unsweetened squares chocolate 
margarine V/4 tsp. vanilla 
lc. sifted confectioners sugar 1/2 c. chopped pecans 


Cream butter and sugar. Add egg yolks and beat well. Melt 
chocolate and add to butter mixture with nuts and vanilla. Fold in: 
egg whites. Line 8 inch square pan with waxed paper. Spread 1/2 * 
of wafers in pan. Pour in chocolate mixture and put remaining 
crumbs on top. Chill until set. Cut in squares and top with whipped 
cream or ice cream. 


PINEAPPLE DELIGHT Edna Wideburg 

1/2 Ib. crushed vanilla wafers 3 eggs 

1/2 c. butter 1 c.(whipped)whipping cream 

11/2 c. sifted powdered sugar 1 (#2) can crushed, crained 
pineapple 


Cream butter and sugar. Beat eggs until light and add. Put one- 
half of wafers in 9 inch square pan. Put butter mixture over crumbs. 
Spread whipped cream over mixture. Spread pineapple over cream. 
Put on remaining crumbs. Chill 24 hours in refrigerator. 


CHERRY HURRY-UP DESSERT Edna Wideburg 
ican (1 Ib. 6 oz.) cherry 1/2 c. chopped: pecans 

pie filling 1 stick butter, cut into 24 pieces 
1 small pkg. (9 oz.) yellow 

cake mix 


Spread pie filling in 9 x 9 x 1 3/4 inch pan or in one Tl 1/2 x 
71/2 x11/2 inch. Sprinkle dry cake mix over filling; then 
sprinkle nuts over mix. Place pieces of butter on nuts. Bake about 
35 minutes at 350 degrees. Serve topped with whipped cream or ice 
cream, if you wish. 


CHERRY DESSERT Barbara A. Bowman 
11/2 c. sugar with 2 c. sifted flour 
lc. butter or margarine, softened 1 Tbsp. lemon or vanilla extract 


and beaten until fluffy light 1 can cherry pie filling 
4 eggs added one at a time 1 ¢. confectioners sugar 
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1 Tbsp. pie filling on each square. Sift confectioners sugar over 
top. Bake 350 degrees 45 - 50 minutes. 

For added color, a few drops of yellow lemon food coloring can 
be added. 
PISTACHIO FLUFF Lisa Bjoring 
Crust: 
30 Ritz crackers 1 stick oleo, melted 

Mix together and pat into 8 x 10 pan. 
Blend: 


2 pkg. Royal instant pistachio 11/2 c. milk 
pudding 


Add: 
1 quart vanilla ice cream 
Beat until smooth. 


Pour over Ritz cracker crust. Top with 9 oz. container Cool 
Whip. Crumble 2 or 3 Heath candy bars and sprinkle over Cool Whi p. 


PECAN PUDDING Lola Hicks 
lc. sugar 1/2 c. chopped dates 

lc. flour 1/2 c. chopped nuts 

2 tsp. baking powder 1/2 c. milk 

V/4 tsp. salt 

1c. brown sugar 2c. boiling woter 


| Tbsp. butter 


Sift together flour, baking powder, salt. Add sugar, dates, nuts 
and milk. Mix. Pour into 9 x 13 greased tin. Mix remaining ingred- 
jents. Pour on top of flour mixture in pan. Bake 350 degrees about 
45 minutes or until slightly browned. 


BREAD PUDDING Tonya Gray 
2 slightly beaten eggs 1/2 tsp. ground cinnamon 

21/4 c. milk V/4 tsp. salt 

| tsp. vanilla 2c. 1 inch day old bread cubes 


no 


Combine eggs, milk, vanilla, cinnamon and salt; stir in bread 
cubes. Stir in brown sugar and raisins. Pour mixture into 8 x 1 3/4 
inch round ovenware cake dish. Place pan in larger shallow pan 
on oven rack, pour hot water into larger pan 1 inch deep. Bake at 
350 degrees about 45 minutes or until knife inserted halfway betwee 
center and edge comes out clean. 


RASPBERRY SOUFFLE Anna Jensen 
2 (6 oz.) pkg. raspberry jello 1 can frozen lemonade, almost 
2c. boiling water thawed 

1 pint frozen raspberries, 1 pint vanilla ice cream 


almost thawed 


Dissolve jello in boiling water. Add lemonade and raspberries. 
Add ice cream. Chill slightly and pour in mold. This sets very 
quickly. Refrigerate. Good served with "Devilish Rolls". 


STRAWBERRY TORTE Edna Wideburg 

1 stick butter 1 heaping Tbsp. sugar 

3/4 c. flour 

1 (1 Ib.) pkg. Birdseye frozen 1 heaping Tbsp. cornstarch 
strawberries 2 egg whites, beaten 

3/4 c. sugar 


Cream and blend well buiter, flour and sugar. Spread in 7x ll 
inch pan. Bake 25 minutes 325 degrees oven. Cool. 

Cook strawberries and sugar, unti Sere Add egg whites. Cool. 
Spread over cooled crust. When completely cold, cut into squares. 
Serve with whipped cream. 


COCONUT DESSERT Evelyn Hulse 
2 ¢. coconut 2 (3 oz.) pkg. of instant pudding 
2c. flour 3c. milk 

1/2 c. sugar 2c. Dream Whip 


1 ¢. margarine 


Mix coconut, flour, sugar and margarine. Spread on cookie shee 
and bake at 300 degrees for 45 minutes. Stir often until browned. 
Cool and crumble. 

Sprinkle half of mixture in bottom of 9 x 13 inch pan. 
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Sad over pudding. Sprinkle remaining crumbs on fop. Chill 24 
jours. 


KNOX BLOX (Finger Jello) Jeanne Houle 
4 envelopes Knox 3 pkg. (3 oz. each) flavored jello 
unflavored gelatin 4c. boiling water 


In large bowl, combine unflavored and flavored gelatines. Add 
boiling water and stir until dissolved. Pour into large shallow baking 
pan (13 x 9). Chill until firm. Cut into squares to serve. 


Write your extra recipes here: 
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WEIGHTS anno MEASURES 


AVOIRDUPOIS 


pound = 16 ounces 

hundredweight = 100 pounds 

ton = 20 hundredweight = 2000 pounds 
long ton = 2240 pounds 


EQUIVALENT VALUES 


APOTHECARIES 
scrupple = 20 grains 
dram = 3 scruples 
ounce = 8 drams 
pound = 12 ounces 


METRIC 


1 square mile = 640 acres = 102.400 1 centigram = 10 milligrams 
square rods = 3,097,600 square yards 1 decigram = 10 centigrams 
1 square mile = 27,878,400 square 1 gram = 10 decigrams 
feet = 4,014,489,600 square inches H pect =7 ee a 
i bs Feet, 2 verde: Rods Furlongs Miles { Ricoeur ="Teheutsrene 
198 = 16.5 = 55 = 1 1 metric ton = 1000 kilograms 
7.920 = 660 = 220 = 40=1 1 kilogram = 2.20 pounds 
63.360 = 5280 = 1760 =320=8 =1 1 pound avoirdupois = 0.45 kilogram 
(English Units) (Metric Units) 


LINEAR MEASURE 


foot = 12 inches 

yard = 3 feet 

rod = 5% yards = 16% feet 

mile = 320 rods = 1760 yards = 5280 feet 
nautical mile = 6080 feet 

knot = 1 nautical mile per hour 

furlong = % mile = 660 feet = 220 yards 
league = 3 miles = 24 furlongs 

fathom = 2 yards = 6 feet 

chain = 100 links = 22 yards 

link = 7.92 inches 

hand = 4 inches 

span = 9 inches 


SQUARE MEASURE 
square foot = 144 square inches 
sq. yard = 9 sq. feet 
sq. rod = 30% sq. yards = 272% sq. inches 
acre = 160 sq. rods = 43560 sq. feet 
sq. mile = 640 acres = 102400 sq. rods 
sq. rod = 625 square links 
sq. chain = 16 square rods 
acre = 10 square chains 


CUBIC MEASURE 
cubic foot = 1728 cubic inches 
cubic yard = 27 cubic feet 
register ton (shipping measure) = 100 cu. feet 
U.S. shipping ton = 40 cubic feet 
cord = 128 cubic feet 
perch = 24% cubic feet 
cubic yard = 27 cu. feet = 46656 cu. inches 
U.S. liquid gallon = 4 quarts = 231 cu. inches 


Se ee 


board foot = 144 cubic inches 


DRY MEASURE 

2 pints = 1 quart 

8 quarts = 1 peck 

4 pecks = 1 bushel 

1 bushel = 4 pecks 
32 quarts = 64 pints 
U.S. bushel = 2,150.42 cubic inches 
British bushel = 2.218.19 cubic inches 


imperial gallon = 1.20 U.S. gals. = 0.16 cu. ft. 


LINEAR MEASURE 
centimeter = 10 millimeters 
decimeter = 10 centimeters 
meter = 10 decimeters 
dekameter = 10 meters 
hektometer = 10 dekameters 
kilometer = 10 hektometers 
inch = 2.54 centimeters 
meter = 39.37 inches 
yard = 0.914 meter 
mile = 1609 meters = 1.61 kilometers 


SQUARE MEASURE 
square centimeter - 100 square millimeters 
square decimeter = 100 square centimeters 
sq. meter = 100 sq. decimeters = 1 centar 
ar = 100 centars 
hektar = 100 ars 
square kilometer = 100 hektars 
square centimeter - 0.15 square inch 
square meter = 1.20 square yards 
square kilometer = 0.39 square mile 
hektar = 2.47 acres 
square inch = 6.45 square centimeters 
square yard = 0.84 square millimeter 
square mile ~ 2.59 square kilometers 
acre = 0.40 hektar 


CUBIC MEASURE 
cubic centimeter = 1000 cubic millimeters 
cubic decimeter = 1000 cubic centimeters 
cubic meter = 100 cubic decimeters 
cubic yard = 0.76 cubic meter 
cubic meter = 1.31 cubic yards 
liter = 1.06 U.S. liquid quarts 
hektoliter = 100 liters = 

26.42 U.S. liquid gallons 

U.S. liquid quart = 0.94 liter 
U.S. liquid gallon = 3.76 liters 


CANDY, JELLY, JAM, PRESERVES 


RUTH BOLT'S FUDGE Edna Wideburg 


This recipe was a Gold Ribbon Award fudge from P.T.A. Home 
Making Forum. 


2c. sugar 1/2 pkg. (about 1/2 c.) chocolate 
1 small can Pet evaporated chips 

milk 1/4 c. butter 
1 square chocolate 1 tsp. vanilla 


1/2 to 1/3 c. chopped pecans (optional 


Bring first 3 ingredients to boil. Using candy thermometer, cook 
to soft ball stage 235 degrees. Add chips, butter-then vanilla and 
nuts. Beat with wooden spoon until cool. Spread in 8 inch pan 
and place in refrigerator until cold. Cut into squares. 


SMITH COLLEGE FUDGE Edna Wideburg 
1/4 c. butter 1/2 c. cream 

1c. white sugar 2 squares Baker's unsweetened 
lc. brown sugar chocolate, grated fine 


11/2 tsp. vanilla 


Melt butter in pan. Ina separate bowl, mix together sugars and 
cream. Add this to butter, and after it has been brought to a boil, 
continue to boil for 2 1/2 minutes, stirring rapidly. Then add cho - 
colate. Boil 5 minutes, stirring it first rapidly and then more slowly. 
Remove from heat. Add vanilla, then stir constantly until thickened. 
Pour into a buttered 8 inch pan and set in a cool place. Cut into 
squares and serve. 


SPUD FUDGE Mary Schellenger 
3 oz. baking chocolate V/8 tsp. salt 

3 Tbsp. butter 1 tsp. vanilla 

1/3 c. mashed potatoes 1 1b. confectioners sugar 


Melt butter and hot chocolate. Add potatoes, salt and vanilla. 
Mix well and blend in sugar. Knead until smooth. Press into an 
8 x 8 inch buttered pan. Cool. Cut into squares. 
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6 Tbsp. cream cheese 1/2 tsp. vanilla 
21/2 c. sifted confectioners dash of salt 

sugar 1 (1 oz.) square unsweetened cho- 
1/2 c. shredded coconut colate, melted 


Place the cream cheese in a bow! and cream until soft and smooth. 
Slowly blend the sugar into it. Add coconut. Mix well, add vanilla 
and salt; mix well until blended. Press into a well greased shallow 
pan. Place in the refrigerator until firm. Spread chocolate on the 
fudge and score the chocolate into squares. Place in refrigerator 
until chocolate hardens. 


MAGIC FRENCH FUDGE Lisa Bjoring 
3c. (three 6 oz. pkg.) dash salt 

semi sweet chocolate 11/2 tsp. vanilla extract 

morsels 11/2 c. chopped nuts (optional) 


1 can Eagle brand sweetened 
condensed milk 


On top of double boiler, melt chocolate over boiling water, 
stirring occasionally. Remove from heat, stir in sweetened condens- 
ed milk, salt, vanilla and nuts. Spread mixture evenly into waxed 
paper lined 8 x 8 inch baking pan. Chill 2 hours or until firm. 

Turn fudge onto cutting board, peel off paper and cut into squares . 
Tightly cover any leftovers. 


PEANUT BUTTER FUDGE Joan Martin 
1 Ib. powdered sugar 13 oz. jar peanut butter 
1/3 c. milk 7 oz. marshmallow creme 


Mix milk and sugar in saucepan. Bring toa boil. Let boil 4 
minutes. Take off heat and add peanut butter and marshmallow 
creme. Put in greased pan 8 x 8 inch or 9 x 13 inch. 


PEANUT BUTTER FUDGE Kay Ferron 
2c. sugar lc. miniature marshmallows 

3 Tbsp. butter 1 (12 oz.) jar chunky peanut butier 
1c. evaporated milk 1 tsp. vanilla 


Combine sugar, butter and milk in a large electric fry pan. 
Set at 280 degrees. Bring to boi]. Boil 5 minutes, stirring con- 
stantly. Tum off pan, add remaining ingredients. Stir uniil 

114 


use larger pan for thinner pieces). 


PEANUT BRITTLE Jo Pritchett 
lc. sugar V/4 tsp. salt 

1/4 c. light Karo syrup 11/2 c. raw peanuts 

1 tsp. water 


Combine all ingredients in a saucepan. Stirring constantly, 
bring to boil and continue boiling until peanuts pop and syrup turns 
brown. Remove from heat and add 1 tsp. soda. Spread on greased 
metal cookie sheet. When cool, bend pan to release candy and break 
into pieces. 


PEANUT BRITTLE Jane Asperheim 
lc. sugar 1 Thsp. butter 

1/2 c. white corn syrup 1/2 tsp. soda 

1/2 c. water 1/2 tsp. vanilla 


lc. salted Spanish peanuts 


Lightly oil upper part of 2 quart saucepan. Place sugar, syrup 
and water in pan. Cook over medium heat, stirring until sugar is 
dissolved and then not stirring until candy thermometer reaches 275 
degrees. Add butter, nuts and stir and cook to hard crack stage 
(315 degrees) or until a good color. Remove from heat. Add vanilla 
and soda. Stir well about 1/2 minute. Very quickly pour out ona 
very well buttered jelly roll pan. Tilt pan to spread and cool on rack 
When cool, break into pieces and store in tightly covered containers. 


ENGLISH TOFFEE Joan Martin 
3 Tbsp. cold water 1 tsp. vanilla 

1/2 Ib. butter Hershey candy bars 

lc. sugar chopped nuts 


Cook water, butter and sugar, stirring constantly until candy 
thermometer shows about 278 degrees to 280 degrees. Color will 
change to light brown. Remove from heat. Add vanilla. Pour into 
buttered pan. Break Hershey bars and sprinkle on top off toffee. 
Spread until it melts. Sprinkle with chopped nuts. 


MOUND DROPS Jane Asperheim 
1 can Eagle brand sweetened 2 Thsp. melted butter 
condensed milk 2c. powdered suger 
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Sop pgs Merges sun Sope yuri 


coconut (7 oz.) pkg. 
Mix all together and shape info balls. 
Melt over hot water: 


1 bar German sweet chocolate 1/2 bar paraffin wax 
1 (6 oz.) pkg. chocolate chips 


Dip the balls into the chocolate mixture and cool in refrigerator. 


CARAMEL CORN Judy Johnson 
2 c. brown sugar 11/2 sticks butter or oleo 
1/2 c. light Karo syrup lisp. baking soda 


Mix first three ingredients and boil 5 minutes. Remove from 
heat. Stir in 1 teaspoon baking soda and pour over 5 quarts salted 
popped corn. Bake 200 degrees for 1 hour. Stir every 15 minutes. 


CARAMEL CORN Rose Bhatt 
2 c. brown sugar 1 tsp. butter flavoring 

1c. butter 6 quarts pop corn (about 2 batches) 
1/2 c. white corn syrup peanuts (optional) 

1 tsp. salt preheat oven fo 200 F. 


1 tsp. baking soda 


Boil sugar, syrup, butter. Let set for 5 minutes. Remove from heat, 
add soda and flavoring. Pour over popped corn. Coat pop corn. Put 
in roasting pan. Bake for one hour; stir every 15 minutes. 


CARAMEL CORN POPS Joan Martin 
lc. butter 1/2 tsp. baking soda 
2c. brown sugar 2 (5 0z.) bags corn pops 


1/2 c. light Karo syrup 


Use large kettle to avoid boiling over. Bring to boil butter, 
sugar and corn syrup. Simmer 4 minutes. Add soda. Cook 1 more 
minute. Keep stirring. Grease well a large roasting pan. Put corn 
pops in pan. Pour on hot mixture. Keep stirring so all kernels are 
covered. Bake 250 degrees | hour, stirring every 15 minutes. Spread 
on waxed paper to cool. Break apart as it cools. 
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3c. cut rhubarb V2 c. water 
3c. sugar 1 pkg. strawberry or black 
raspberry jello 


Boil rhubarb, sugar and water for 5 minutes. Remove from 
heat and add jello. Put in jars and seal. Will keep one year or 
more. 


RHUBARB JAM Chess 
10 c. rhubarb, cut into 5c. sugar 
1 inch pieces 6 4 strawberry or raspberry 
jello 


Mix rhubarb and sugar and let set in refrigerator overnight. Then 
boil for 15 minutes, stirring occasionally. Stir carefully last 5 min- 
utes. Remove from heat. Add jello. Stir to dissolve. Pour into 
jars. Keep in freezer. 


FREEZER JAM Joan Martin 
5c. cut up rhubarb 1 (20 oz.) can crushed pineapple 
4c. sugar 3 oz. pkg. strawberry jello 


Boil rhubarb and sugar 30 minutes, stirring constantly. Add 
remaining ingredients. Stir well. Pack into containers and freeze. 


RED PEPPER JAM Mary Schellenger 
2c. ground red peppers 5c. sugar 

(chop in blender) lc. vinegar 
l tsp. salt Certo 


Add salt to peppers and let stand several hours or overnight. 
Drain; add sugar and vinegar. Bring to boil; boil about 3 minutes. 
Remove from stove. Add Certo. Stir about 5 minutes. Put into 
sterilized jars. Top with 1/8 inch paraffin. 

This is delicious! Spread cream cheese on crackers and then 
some of this zesty jelly. 
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(Beverages 


(Miscellaneous 


EVERYDAY USE WITH THE METRIC SYSTEM 


Flour 


DISTANCE 


AREA 


TEMPERATURE 


CLOTHING 


Stockings... 


Shoes . 


Men 
Shirts... 


Socks ..., 


liter 
kilogram . . - 
gram - 
BODE: oie ene 
milliliter 
milliliter . . 
1 liter 


1 
1 
1 meter. . 
1 kilometer 


1 sq. centimeter... . 
1 sq. meter 

1 sq. kilometer 
1 hectare 


O degree Celsius... . 
37 degrees Celsius .. . 
100 degrees Celsius... 


METRIC 
Size 


1.06 quarts 

2.2 pounds 

0.035 ounces 
4.23 cups 

0.067 tablespoons 
0.203 teaspoons 
2.1 pints 


0.4 inches 
3.3 feet 
1.1 yards 
0.6 mile 


0.16 sq. inch 
1.2 sq. yards 
0.4 sq. mile 
2.5 acres 


32 degrees Fahrenheit 
98.6 degrees Fahrenheit 
212 degrees Fahrenheit 


Measuring cups will most likely show both ounces 
and grams or cups (and their fractions) and milliliters: 


1 cup 

1/4 cup 

1 teaspoon 

1 tablespoon 
1 pint 

1 squart 

1 gallon 

1 liter 

1 liter 

1 liter 


250 milliliters (m1) 
62-1/2 ml 

5 ml 

15ml 

0.47 liter (I) 
0.951 

3.81 

2.1 pint 

1.06 quart 

0.26 gallon 


SWEDISH EGG COFFEE Joy Wideburg 


Boiling water, enough for 8 cups; 1/3 cup regular grind coffee, 
more or less one half of 1 egg, beaten. 

Mix coffee and half of a beaten egg. Add to boiling water in 
old fashioned coffee pot. Barely bring back to boil, turn off heat, 
stir down froth with long handled wooden spoon. Keep warm on 
very low flame until served. Add dash of cold water to settle 
grounds. 

This is an old Wideburg family recipe taken out of the "guess" 
category by Edna Wideburg. However, the amount of coffee may 
vary according to how dark you like your drink. Family legend has 
it that if the froth goes up over the edge of the pot, it's sure to be 
good. 


SPICED TEA Jeanne Houle 
21/2 c. Tang 1/2 tsp. ground cloves 

11/4 c. sugar dash of salt 

3/4 c. instant tea boiling water 


1 tsp. cinnamon 


Combine Tang, sugar, tea, spices and salt. Makes 4 plus cups 
dry mix or enough for 12 quarts of tea. 

For one serving, place 2 tsp. of mix in cup, fill with boiling 
water and stir until dissolved. 

For 1 quart (6 servings), dissolve 1/3 cup plus mix in 1 quart boiF- 
ing water. Serve with lemon wedge, if desired. 

Note: Vary amount of mix according to taste. 

Store in tightly covered jar. 


SPICED TEA Ann Dahlbo 
lc. instant tea 3 oz. Wyler lemonade mix 

lc. Tang 1 tsp. cinnamon 

lc. sugar 1 tsp. cloves 


Put into covered container and shake before using. Put 2 
teaspoons in a cup of boiling waier. 
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eee eee cee Peeps reteset etree cere eeeey 


1/3 c. loose tea 1 quart cold water 
1 quart boiling water 1 (6 oz.) can frozen limeade, 
V4 c. sugar defrosted 


Steep the tea in boiling water for 3 to 5 minutes, depending on 
strength desired. Strain and pour into large pitcher. Add sugar 
and water to limeade. Mix well and combine with tea. Keeps in 
refrigerator for 1 week and gets better. Makes 8 glasses. 


INSTANT COCOA MIX Louise Webster 
1 (8 quart) box dry milk 1 (6 oz.) jar Pream 

1 cups) 11/2 c. powdered sugar 
1( icy hee Quick 3 Tbsp. cocoa 


Sift together Quick, Pream, sugar and cocoa. Add dry milk 
and mix well. Store in a covered container. 
Use 1/3 cup of mix to a cup of nearly boiling wafer. 


HOT CHOCOLATE MIX Joan Martin 
2 Ibs. Nestle Quick Tl oz. creamer (Coffee-mate 
14 oz. powdered milk 1 lb. powdered sugar 


Mix all together. To make cocoa, use 1/3 cup mix to 1 cup 
boiling water. 


ORANGE JULIUS Rose Bhatt 
3 oz. frozen concentrated 1/4 c. sugar 
orange juice 1/2 tsp. vanilla 
172 c. milk 6 - 8 medium ice cubes 
1/2 c. water 


Put all ingredients into blender and blend 3 seconds. 


PUNCH Evelyn Hulse 
1 (1 oz.) lemon Koolaid 6 oz. lemon juice 
12 c. water 1 quart 7-Up 


6 oz. orange juice 


Mix all except 7-Up. Add when ready to serve. 
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1 can (46 oz.) pineapple juice, 1 quart club soda 
chilled 1 quart pineapple sherbet 
3c. apricot nectar 


Combine chilled pineapple juice and apricot nectar in large 
punch bowl. Add soda and sherbet just before serving. Makes 25 - 
30 servings. 


TROPICAL PUNCH Joyce Olivares 

1 large can pineapple juice 2 quarts Sprite 

1 large can orange/grape 1 pint orange or lime sherbet 
fruit juice 


Combine all liquids in punch bowl. Spoon in sherbet. 


HOT CRANBERRY PUNCH Jane Asperheim 
1 can jellied cranberry sauce 1 to 2 sticks cinnamon 
2c. water 4 - 6 whole cloves 
2c. apple cider, apple juice lc. orange juice 
or 7-Up 


Heat first 5 ingredients together. Then add orange juice and 
serve. 


HOT CRANBERRY PUNCH Rose Bhatt 
Boil together: 


2c. water 1 Tbsp. cloves 
2c. sugar 2 (I inch) pieces stick cinnamon 


Reduce heat and add the following: 


4c. cranberry juice 1/4 c. lemon juice 
1c. orange juice 8-10 c. water 


Heat and serve. 
PERCOLATOR PUNCH Virginia Blomquist 


1 large (48 oz.) cranberry juice 24 oz. water 
1 large (48 oz.) pineapple juice 1. brown sugar 
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£ sTiCKs Cinnamon 2 whole cloves 
dash salt 


Put juices and water in large percolator coffee pot. In 
basket, put remaining ingredients. Percolate. Serve hot in mugs. 


SLUSH Joan Martin 
11/4 quart cranapple juice 2c. water 
2 oz.) orange concentrate 3c. vodka 


1 
1 (12 oz.) limeade concentrate 


Freeze after mixing. To serve, combine half and half with 7-Up. 


SLUSH Joanie Waske 
JQ 
4c. sugar 2 cans oz.) frozen orange 
6c. water juice, undiluted 
1 can (46 oz.) pineapple 1 can (12 oz.) frozen lemonade, 
juice undiluted 
5 mashed bananas 6 bottles (1 quart size) lemon- 
lime, orange, or ginger ale 
soda pop 


Heat and stir sugar and water in saucepan until sugar dissolves; 
bring to boil and boil for 1 minute. Refrigerate until cold. 

Mix cold mixture with pineapple juice, orange juice, lemonade 
and bananas. Pour into five 1 quart containers. Seal, label and 
freeze. 

To serve, half fill glasses with soda pop and spoon in frozen 
mixture. 


KIR Joan Martin 
| gallon almondine white 1 pint creme de cassis 
(Gallo) 


Mix ina punch bowl. To chill, add ice ring or mold. 
?UMPKIN SEEDS Joan Martin 


Remove and wash seeds thoroughly. Place in a saucepan and 
idd water to cover. Add salt until water becomes whitened. Bring 
‘0 boil. Cook 10 -15 minutes. Drain seeds, but do not rinse. Put 
»n paper towels to rerrove moisture. Place on cookie sheet and 
ipread. Bake at 400 degrees 10 - 15 minutes. Do not salt any more. 
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smell in Tne nouse. 


Thanks for thinking of me, but for me fo suggest any of m recipes 
would be fairly laughable. As a typical bachelor chef; T cope in the 
kitchen, but that is really all. 

I hope there might be a way that I can be more helpful. 


State Representative David Barkhausen 


Write your extra recipes here: 
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Expression of Appreciation 


For their help and cooperation in 


providing this indexed, up-to-. 


date, authentic information of 
basic value to our book, our 
organization, the sponsors and 
compilers, wish to thank the 
home economists who worked on 
it, and the 


National Live Stock and Meat 
Board. 


U.S. Department of Agriculture. 
Armour and Co. 
Wheat Flour Institute. 


Standard Kitchen Cover Scene If 
Used - Kitchens by Kleweno 


THUMB 


INDE 


EQUIVALENTS 


8 ozs. liquid_________. 
|| er nnnnnerrr si... 


(For liquid and dry measurements use standard measuring spoons 
and cups. All measurements are level.) 


WEIGHTS AND MEASURES 


Baking powder 
lcup = 5% ozs. 


Cheese, American 
1 Ib. = 2% cups cubed 


Cocoa 
1 lb. = 4 cupe ground 


Coffee 
1 Ib. = 5 cups ground 


Corn meal 
1 Ib. = 3 cups 


Corastarch 
1 Ib. = 3 cups 


Cracker crumbs 
23 soda crackers = 1 cup 
15 graham crackers = 1 cup 


1 4 tbsps. liquid 

egg = 4t iqui 
4to 5 whole = 1 cup 
7 to 9 whites = 1 cup 
12 to 14 yolks = 1 cup 


Flour 

1 Ib. all-purpose = 4 cups 

1 lb. cake = 4% cu 

1 Ib. graham = 3% cups 
Lemons, juice 

1 medium = Z to 3 tbsps. 

5 to 8 medium = 1 cup 
Lemons, rind 

1 lemon = 1 tbsp. grated 
Oranges, juice 


1 medium = 2 to 3 tbsps. 
3 to 4 medium = 1 cup 


Oranges, rind 
1 = 2 tbsps. grated 
Gelatin 


3% oz. pis. flavored = ¥% cup 
% oz. pkg. unflavored = 1 tbsp. 


1 Ib. brown = 2% cy 

1 Ib. cube = 96 to 160 cubes 
1 Ib. granulated = 2 cups 

1 Ib. powdered = 3 34 cups 


For these 


1 whole egg, for thick- 
ening or baking 


1 cup butter or mar- 
garine for shorten- 
ing 

1 square (ounce) 
chocolate 


1 teaspoon double- 
acting baking 
powder 


Sweet milk and bak- 
ing powder, for bak- 
ing 


1 cup sour milk, for 
baking 


1 cup whole milk 


1 cup skim milk 


1 tablespoon flour, for 
thickening 


1 cup cake flour, for 
baking 


1 cup all-pur- 
pose flour, for bak- 
ing breads 


You may use these 


2 egg yolks. Or 2 tablespoons dried whole egg plus 
234 tablespoons water. 


% cup lard, or rendered fat, with }% teaspoon salt. 
Or 1 cup hydrogenated fat (cooking fat sold under 
brand name) with }4 teaspoon salt. 


3 or 4 tablespoons cocoa plus }4 tablespoon fat. 


1}4 teaspoons phosphate baking powder. Or 2 
teaspoons tartrate baking powder. 


Equal amount of sour milk plus }% teaspoon soda 
percup. (Each half teaspoon soda with 1 cup sour 
milk takes the place of 2 teaspoons baking powder 
and 1 cup sweet milk.) 


1 cup sweet milk mixed with one of the following: 
1 tablespoon vinegar. Or 1 tablespoon lemon juice. 
Or 1% teaspoons cream of tartar. 


34 cup evaporated milk plus }2 cup water. 
Or 4 tablespoons dry whole milk plus 1 cup water. 
Or 4 tablespoons nonfat dry milk plus 2 teaspoons 
table fat and 1 cup water. 


4 tablespoons nonfat dry milk plus 1 cup water. 


¥4 tablespoon cornstarch, potato starch, rice starch, 
or arrowroot starch. Or 1 tablespoon granulated 
tapioca. 


% cup all-purpose flour. 


Up to 34 cup bran, whole-wheat flour, or corn 
meal plus enough all-purpose flour to fill cup. 


FOUND IN Yugoslavia, Italy, Greece. Spain. 
IT JS shrub of mint family, with pleasant aromatic 
odor and warm, slightly bitter taste. 


TASTES GOOD WITH stuffings; pork roasts: 
sausages; poultry and hamburgers. 


AVAILABLE as leaf; rubbed; powdered. 


FOUND IN India, France, Argentina. 
IT 1S dried fruit of herb in parsley family; consists 
of tiny yellowish-brown seeds with licorice flavor 


TASTES GOOD WITH soups; fish dishes; sauces, 
Sweet pickles; bread and rolls 


AVAILABLE whole; ground. 


FOUND IN France, United States. 

IT IS leaf and flower-top of plant; has pungent 
flavor resembling licorice. 

TASTES GOOD WITH fish sauces; egg and 
cheese dishes; green salads; pickles; vinegar: chicken; 
tomatoes; sauces for meats and vegetables. 
AVAILABLE whole; ground. 


FOUND IN France, Spain. 

1T 1S member of mint family, with short brown 
leaves; has warm, aromatic odor, pungent flavor. 
TASTES GOOD WITH soups; clam chowders; 
stuffings; beef, lamb, veal, and pork dishes: oysters; 
eggs: cheese; bean and vegetable soups: fish. 
AVAILABLE whole; powdered. 


POUND IN United States, Europe, 


IT 1S tiny green leaf growing in clusters on low 
plant; mild, slightly tangy flavor. 

TASTES GOOD WITH meat; vegetables; soups; 
eggs; cheese. 


whole; ground; as flakes. 


AVAILAB 


FOUND IN France, Spain. 

1T 1S member of mint family; has aromatic odor, 
pungent flavor. 

TASTES GOOD WITH eggs; meat; salads; chick- 
en: soups: stuffings. 

AVAILABLE whole; ground. 


FOUND IN India, United States. 

IT 1S fruit of parsley family; has aromatic odor with 
delicate caraway flavor. 

TASTES GOOD WITH fish dishes; cream and 
cottage cheese; potatoes; fish and vegetable salads; 
pickles; tomatoes. 

AVAILABLE whole; ground. 


FOUND IN India, Western Europe, United States. 
17 1S member of mint family with leaves 1%” long: 
has mild aromatic odor; warm, sweet flavor with 
slight licorice taste. 

TASTES GOOD WITH tomatoes; peas; squash; 


lamb; fish; eggs; tossed salad; cheese; duck; potatoes, 
AVAILABLE whole; ground. 


FOUND IN Turkey, Yugoslavia, Portugal, Greece. 


1T 1S green, aromatic leaf of laurel tree; has pungent 
flavor. 

TASTES GOOD WITH vegetable and fish soups; 
tomato sauces and juice; poached fish; meat stews. 
AVAILABLE as whole leaf. 


FOUND IN France, United States 
1T 1S member of parsley family with feathery 
leaves; has mild, delicate flavor. 


TASTES GOOD WITH egg and cheese dishes: 
chicken; peas; spinach; green salads; cream soups. 


AVAILABLE whole; ground. 


FOUND IN Mexico, Italy, Chile, France. 


1T 1S member of mint family, light-green in color, 
with strong, aromatic odor and pleasantly bitter taste. 


TASTES GOOD WITH tomato sauces; pork and 
veal dishes; pizza; vegetable and fish salads; chili. 


AVAILABLE whole; ground. 


FOUND IN all parts of the world. 

1T 1S dried leaf of peppermint or spearmint plant, 
with strong, sweet odor and tangy, cool taste. 
TASTES GOOD WITH jellies; fruit juices; can- 
dies; frosting; cakes; pies; lamb; ice cream; potatoes; 
peas; and chocolate desserts. 

AVAILABLE whole (dried); flaked; as fresh sprigs. 


FOUND IN France, Spain, Portugal. 

IT 1S leaf of evergreen shrub, with appearance of 
curved pine needle; has aromatic odor with slightly 
piny taste. 

TASTES GOOD WITH poultry stuffing; veal and 
lamb roasts; potatoes; cauliflower; fish; duck. 
AVAILABLE whole; ground. 


FOUND IN France, Germany, Chile. 
17 1S member of mint family, with aromatic odor. 


TASTES GOOD WITH fish chowders; vegetable 
soups; eggs: cheese dishes: stews; roast chicken; beef; 
lamb; pork: stuffings. 

AVAILABLE whole; ground. 


UAW OUAL 


WHAT TO 


ROAST PORK 


PORK CHOPS 


BAKED HAM 


COLD HAM 


BACON 


HAM STEAK 


SAUSAGE 


VEAL CUTLET 


LAMB CHOPS 


LAMB STEW 
ROAST LAMB 
LIVER 


HAMBURGER 


CORN BEEF HASH 


MEAT LOAF 


BOILED TONGUE 
FRANKFURTER 


CHIPPED BEEF 


CQ TUWE JAN LUM © 


serVe WITH Meats 


Brown Potatoes, Applesauce or Fruit Salad 
Sweet Potatoes, Sauerkraut 
Mashed Potatoes, Celery or Apple Salad 


Scalloped Potatoes, Fried Apple Rings 
Mashed Potatoes, Cabbage Salad 


Sweet Potatoes, Spinach 


Rice, Fried Pineapple Rings 
Parsley Potatoes, Asparagus 


Baked Beans, Relish, Egg Rolls 
Potato Salad, Dill Pickles 


Corn Fritters, Maple Syrup 
Buttered Rice, Glazed Pineapple | 
Fried Eggs, Hash Brown Potatoes 


Hominy, Corn Muffins, Fried Bananas 


Fried Apples, Corn Bread 
Mashed Potatoes, Pickled Peaches 


Baked Potato, Tossed Salad 


Buttered Parsley Potatoes, Succotash 
Browned Potatoes, Spinach, Peas 


Dumplings, Green Salad 
Mashed Potatoes, Currant Jelly 
Bacon, Corn Bread 


Toasted Buns, Sweet Onion Rings 
Potato Salad, Carrots 


Poached Eggs, Green Salad 


Baked Potato, Canned Tomatoes 
French Fried Potatoes, Asparagus 


Buttered Noodles, Spinach 
Sauerkraut, Baked Beans 


Baked Potato, Green Salad 


WHAT TO SERVE WITH Chicken 


ROAST CHICKEN 


FRIED CHICKEN 


CHICKEN FRICASSEE 
CHICKEN PIE 


CHICKEN SALAD 


Candied Sweet Potatoes, Cauliflower 


Lima Beans, Mashed Potatoes, Corn on the 
Cob and Biscuits 


Dumplings, Corn on the Cob 
Green Peas, Tossed Salad 


Potato Chips, Celery, Pickles, and Peas 


Neen ge ee te the th A Ket hd 


WHAT TO SERVE WITH Fish 


TROUT 


BAKED SNAPPER 


LOBSTER 

LOBSTER NEWBURG 
FRENCH FRIED SHRIMP 
BROILED FILLETS 
CODFISH CAKES 
CREAMED SALT COD 


FILET OF SOLE 
BAKED SALMON 
BROILED SALMON 
BROILED HALIBUT 
FRIED FISH 


SCALLOPED OYSTERS 


Potatoes Diced in Cream, Asparagus, Pickle 


Broccoli with Hollandaise Sauce, Mashed 
Potatoes, Tossed Salad 


Steamed Clams, Baked Potato 

French Fried Onions, Watermelon Pickle 
Mixed Vegetable, Tomato and Onion Salad 
Baked Potatoes, Scalloped Tomatoes 
Baked Beans, Bacon, Green Salad 


Boiled Potatoes, Cole Slaw, 
Toast and Green Salad 


Cole Slaw or Dill Pickles, Tartar Sauce 
Baked Potato, Tossed Salad, Greens 
Hollandaise Sauce, Mashed Potatoes, Peas 
Broccoli, Corn Fried in Butter 

French Fried Potatoes, Tossed Salad 


Hashed Brown Potatoes, Broccoli 


WHAT TO Serve WITH Cheese or Egga 


CHEESE OMELET 
CHEESE SOUFFLE 
SCRAMBLED EGGS 


SCRAMBLED EGGS 
witn CUT—UP HAM 


WELSH RAREBIT 


Hash-brown Potatoes, Stewed Tomatoes 
Peas, Green Salad 
French Fried Potatoes, String Beans, Toast 


Rye or Pumpernickel Bread, Tossed Green 
Salad 


Dill Pickle or Stuffed Celery, Fruit Salad 


WHAT TO seRVe WITH Miscellaneous 


CONSOMME 
TOMATO SOUP 


CLUB SANDWICH 


TOASTED HAM ano 
CHEESE SANDWICH 


WAFFLES 


CHOW MEIN 


BAKED MACARONI 
ano CHEESE 


French Omelet, Asparagus Tips 
Chicken Salad or Tunafish Sandwich 
Celery, Potato Chips 

Tossed Salad, Potato Chips 

Canadian Bacon, Maple Syrup, Fruit Salad 


Pickled Peaches, Buttered Rice 


Pea Soup, Stewed Tomatoes, Lettuce Salad 


WEIGHT 
RANGE 


BEEF 

Standing Ribs (3) 
Rare 
Medium 
Well Done 


Rolled Rib 5-7 Ibs. 


Rump-boneless 5-7 Ibs. 


VEAL 
Leg (center cut) 7-8 Ibs. 
Loin 4Y,-5 Ibs. 
Rock 4-6 ribs 21-3 Ibs. 
Shoulder-bone-in 6-7 Ibs. 
Shoulder Boneless Roll |5-6 Ibs. 
LAMB 
Leg 6-7 Ibs. 
Shoulder Bone-in 5-7 Ibs. 
Shoulder Boneless Roll | 4-6 Ibs 
FRESH PORK 
Loin 4-5 Ibs. 
Cushion Shoulder 4-6 Ibs. 
Shoulder Boned & Rolled| 4-6 Ibs. 
Shoulder Butt 4-6 Ibs. 
Fresh Hom 10-14 Ibs. 
Spore Ribs (1 side) 1¥%4-2% Ibs. 
SMOKED PORK 
Hom—whole 10-12 Ibs. 
14-16 Ibs. 

Hom-holf 6-8 Ibs. 
Ham—2 inch slice 22-3 Ibs. 
Picnic 5-8 Ibs. 
POULTRY 
Chickens 

stuffed weight 4-5 Ibs. 
Chickens over 5 Ibs. 
Turkeys 

stuffed weight 6-10 Ibs. 
Turkey 10-16 Ibs. 
Turkey 18-25 Ib 


Geese—Same os turkey of similar weight. 


Duck—Same os heavy chicken of similor weight. 


INTERNAL APPROXIMATE 
‘MEAT TEMP. Time 
16-18 min, per Ib. 
20-22 min. per Ib. 
25-30 min. per Ib. 
Add 10-12 min. 
per Ib. to above 
time 
170° F. 30 min. per Ib. 
170° F. 25 min. per Ib. 
170° F. 30-35 min. per Ib. 
170° F. 30-35 min. per Ib. 
370° F. . per Ib. 
170° F. 35-40 min. per Ib. 
175-180° F. | 30-35 min. per Ib. 
175-180° F, | 30-35 min. per Ib. 
175-180° F. | 40-45 min. per Ib. 
185° F. 30-35 min. per Ib. 
185° F. 35-40 min, per Ib. 
185° F. 40-45 min. per Ib. 
185° F. 45-50 min. per Ib. 
185° F. 30-35 min, per Ib. 
185° F. 1-1% hrs. total 
150-155° F. | 18-20 min. per Ib, 
150-155° F, | 16-18 min, per Ib, 
150-155° F. [25-27 min. per Ib. 
170° F. 1% hrs. total 
170° F. 33-35 min. per Ib. 
185° F. 35-40 min. per Ib. 
185° F. 20-25 min. per Ib. 
185° F. 20-25 min. per Ib. 
185° F. 18-20 min. per Ib. 
185° F. 15-18 min. per Ib, 


Braising 


ar 


APPROXIMATE TIME 


Beef Pot Rost, Chuck, 
Rump or Heel of Round 
Swiss Steak (round) 1 in. thick 

Flank Steak 

Beef Short Ribs 

Ox Tails 

Rolled Lomb Shoulder 
Pot Roast 

Lomb Shoulder Chops 

Lomb Neck Slices 

Lomb Shanks 

Pork Rib or Loin Chops 


Pork Shoulder Steaks 
Veal Rolled Shoulder 
Pot Roast 
Cutlets or Round 
Loin or Rib Chops 


3-5 Ibs. 

2 Ibs. 
1%-2 Ibs. 
2-2¥ Ibs. 
1-1% Ibs. 


3-5 Ibs. 

4-5 oz. each 

Ya lb. each 

1 Ib. each 

4-5 oz. each 
(%4-1 inch) 

5-6 oz. each 


4-5/1 Ibs. 
2 Ibs. 
3-5 oz. each 


WEIGHT RANGE 


Brown then simmer 312-4 hours 
Brown then simmer 1 ¥%-2 hours 
Brown then simmer 1/2 hours 
Brown then simmer 2-22 hours 
Brown then simmer 3-4 hours 


Brown then simmer 2-22 hours 
Brown then simmer 35-40 min. 
Brown then simmer 1-114 hours 
Brown then simmer 1/2 hours 


Brown then simmer 35-40 mi 
Brown then simmer 35-40 min. 


Brown then simmer 2-2¥2 hours 
Brown then simmer 45-50 
Brown then simmer 45-50 min, 


BEEF 

Rib Steak 1 inch 

Club Steak 1 inch 

Porterhouse 1 inch 
1% inch 
2 inch 

Sirloin 1 inch 
VA inch 
2 inch 


Ground Beef Patties 


Y% inch 


Tenderloin 1 inch 
LAMB 
Rib or Loin 
Chops (1 rib) % inch 
Double Rib 1A inch 
Lamb Shoulder 
Chops % inch 
1 


Lamb Potties 

HAM, BACON & 
SAUSAGE 

Ham Slices 


Bacon 
Pork Sausage Links 
Broiling Chickens 


(drawn) halves 


Stewi 


1-1% Ib. 
1-1% Ib. 
1Ya-2 Ibs. 
2%-3 Ibs. 
3-3% Ibs. 
2'-3% Ibs. 
3%-4% Ibs. 
5-51 Ibs. 


4 oz. each 


2-3 02. each 
4-5 oz. each 


3-4 oz. each 
5-6 or. each 


4 oz. each 


9-12 oz. each 
1-1% Ib. 
1%-1% Ibs. 


12-16 to the Ib. 


1-1% Ibs. 


"APPROXIMATE TOTAL TIME (MINUTES) 


APPROXIMATE 
Te 


18-20 
18-20 
20-25 
25-30 
40-45 
20-25 
25-30 
40-45 


15 
18-20 


14-15 
22-25 


14-15 
22-25 
14-15 


10-12 
13-14 
18-20 

4-5 
12-15 


30-35 


Beef—1-1/ inch cubes from neck, 
chuck, plote or heel of round 2 Ibs. 22-3 hours 
Veal or Lamb 1-1'/ inch cubes 
from shoulder or breast 2 Ibs. 1%2-2 hours 
Chicken 3-4 Ibs. 2-2¥2 hours 
Simmesing in Water 
APPROXIMATE 
a WOGHT RANGE — 
Fresh Beef Brisket or Plate 8 abs. 4-5 hours total 
Corned Beef Brisket 
half or whole 4-8 Ibs. 4-6 hours total 
Cross Cut Shonks of Beef 4 Ibs. 3-4 hours total 
Fresh or Smoked Beef Tongue 3-4 Ibs. 3-4 hours total 
Pork Hocks 3/4 Ibs. 3 hours total 
Whole Ham 12-16 Ibs. 18-20 min. per Ib. 
Hom Shank: 5-6 Ibs. 25-30 min. per Ib. 
Smoked Pork Butt (boneless) 2-3 Ibs. 40 min. per Ib. 
Picnic 7-8 Ibs. 35-40 min. per Ib. 
Chicken 3Y-4 Ibs. 2-22 hours total 


od FruUuu 


COOKERY 


ee ee 
BARRACUDA 2 1 3 VARIES 
BLUEFISH 2 1 3 ALL YEAR 
BONITO 2 1 3 ALL YEAR 
BULLHEADS 2 1 3 APRIL - ocT. 
BUTTERFISH 2 3 1 APRIL — DEC. 
CARP 2 1 ) ALL YEAR 
CATFISH 2 1 ALL YEAR 
coD 1 2 Ej ALL YEAR 
CROAKER 2 3 1 FEB. — NOV. 
EELS: Z 3 1 ALL YEAR 
FLOUNDER 2 2 1 ALL YEAR 
GROUPER 1 NOV. — APRIL 
HADDOCK 1 2 3: ALL YEAR 
HALIBUT 1 2 3 ALL YEAR 
HERRING 1 3 2 ALL YEAR 
KINGFISH 1 2 3 JAN. — JUNE 
LAKE TROUT 3 1 2 APRIL — Nov, 
MACKEREL 1 z 3 ALL YEAR 
MULLET 1 2 3 JUNE - OCT, 
PERCH 2 3 1 ALL YEAR 
PIKE 3 2 1 ALL YEAR 
PICKEREL 3 2 1 ALL YEAR 
POMPANO 1 2 3 ALL YEAR 
PORGIES 2 3 1 ALL YEAR 
RED SNAPPER 1 2 ALL YEAR 
SALMON 2 1 3 ALL YEAR 
SEA BASS 1 3 2 ALL YEAR 
SEA TROUT 1 3 z NOV. - MAY 
SHAD 2 1 3 DEC. - JUNE 
SHEEPSHEAD 3 2 1 ALL YEAR 
SMELTS 2 3 1 SEPT. - MAY 
SNAPPERS 2 1 3 ALL YEAR 
SOLE 2 3 ALL YEAR 
SPAN. MACKEREL 1 2 3 Nov.- APRIL 
STRIPED BASS 1 ALL YEAR 
STURGEON rd 1 3 APRIL - JAN. 
SUNFISH 2 1 APRIL - OCT. 
SWORDFISH 1 ie 3 VARIES. 
TAUTOG 1 Z 3 ALL YEAR 
TROUT 2 3 1 APRIL - Nov. 
TUNA 2 1 a ALL YEAR 
WEAKFISH 1 2 FS APRIL — NOV. 
WHITING 1 MAY ~— DEC. 
WHITEFISH 2 1 3 APRIL ~ DEC. 


HOW TO COOK — 1 EXCELLENT 2 GOOD 3 FAIR 


If it’s good food, don’t throw it away. Little left-overs, or big ones, fit into 
many dishes. A switch in recipes here or a novel dessert there—and your 


left-overs are put to work in interesting ways. 


Egg yolks can substitute for 


whole eggs, for example. If bread is a bit dry, then it’s just right for french 
toast. Other left-overs have a way of adding food value or a fresh new 
touch—such as fruit in muffins or vegetables in omelet. 

Listed below are some of the dishes in which left-overs may be used. 


Cooked snap beans, 
lima beans, corn, peas, 


carrots, in 


Meat and vegetable pie 
Soup 

Stew 

Stuffed peppers 

Stuffed tomatoes 
Vegetables in cheese sauce 


Cooked leafy vegetables, 
chopped, in 

Creamed vegetables 

Soup 

Meat loaf 

Meat patties 

Omelet 

Souffle 


Cooked or canned fruits, in 


Fruit cup 

Fruit sauces 
Jellied fruit 
Quick breads 
Shortcake 
Upside-down cake 
Yeast breads 


Cooked meats, poultry, fish, in 


Casserole dishes 
Hash 

Meat patties 
Meat pies 

Salads 
Sandwiches 
Stuffed vegetables 


Cooked wheat, oat, 
or corn cereals, in 
Fried cereal 
Meat loaf or patties 
Sweet puddings 


Cooked rice, noodles, 
macaroni, spaghetti, in 
Casseroles 
Meat or cheese loaf 
Timbales 


Bread 


Slices, for 
French tocst 

Dry crumbs, in 
Brown betty 
Croquettes 
Fried chops 

Soft crumbs, in 
Meat loaf 
Stuffings 


Cake or cookies, in 
Brown betty 
Ice-box cake 
Toasted, with sweet topping, 
for dessert 


Egg yolks, in 
Cakes 
Cormstarch pudding 
Custard of sauce 
Pie filling 
Salad dressing 
Scrambled eggs 


Egg whites, in 
Custard 
Fruit whip 
Meringue 
Souffles 


Hard-cooked egg or yolk, in 
Casserole dishes 
Garnish 
Salads 
Sandwiches 


Sour cream, in 
Cakes, cookies 
Dessert sauce 
Meat stews 
Pie filling 
Salad dressing 
Sauce for vegetables 


Sour milk, in 


Cakes, cookies 
Quick breads 

Cooked potatoes, in 
Goquettes 
Fried or creamed potatoes 
Meat-pie crust 
Potatoes in cheese sauce 
Stew or chowder 


UUGHLILIGS LU 


Serve 100 People S¥4 


! Ie 
3) 
oS 


COFFEE = 3 LBS: 

LOAF SUGAR = 3 LBS. 

CREAM — 3 QUARTS 
WHIPPING CREAM =4 PTS: 

MILK — 6 GALLONS 
FRUIT COCKTAIL — 2 1/72 GALLONS 
FRUIT JUICE — 4 no. 10 CANS) (26.8s.) 
TOMATO JUICE — 4 no. 10 CANS (26r8s.) 
SOUP — 5 GALLONS 
OYSTERS — 18 QUARTS 
WEINERS = 25 LBS, 

MEAT LOAF = 24 LBS. 

HAM — 40 LBS, 

BEEF = 40 LBS, 

ROAST PORK — 40 LBS. 
HAMBURGER — 30—36 LBS. 
CHICKEN FOR CHICKEN PIE — 40 LBS, 
POTATOES = 3s Les. 
SCALLOPED POTATOES — 5 GALLON 
VEGETABLES — 4 wo.10 CANS (26.8s.) 
VEGETABLES — 4 no.10 CANS (2erss.) 
BAKED BEANS — 5 GALLON 
BEETS — 30 LBS. 
CAULIFLOWER — 18 LBS, 
CABBAGE FOR SLAW — 20 LBS, 
CARROTS = 33: LBS, 

BREAD — 10 LOAVES 
ROLLS — 200 

BUTTER = 3: LBS: 

POTATO SALAD — 12 QUARTS 
FRUIT SALAD — 20 QUARTS 
VEGETABLE SALAD — 20 QUARTS 
LETTUCE — 20 HEADS 
SALAD DRESSING — 3 QUARTS 

PIES — 18 

CAKES - 8 

ICE CREAM — 4 GALLONS 
CHEESE = 3 LIBS. 

OLIVES = 1 aw LBS. 
PICKLES — 2 QUARTS 
NUTS —- 3 LBS. SORTED 


To serve 50 people, divide by 2 
To serve 25 people, divide by 4 No 


QUANTITY 


AND 


FAMILY SIZE 
RECIPES 


pe nck boas video 


HAWAIIAN HAM SANDWICH 6 SERVINGS 24 SERVINGS 


Ground ham cup 1 quart 
i Drained crushed 2 cups 
Well pineapple Vp cup (No. 2 can) 
Brown sugar Il tablespoon V4 cup 
Cloves Vg teaspoon —1/> teaspoon 
EAST COAST SANDWICH 6 SERVINGS 24 SERVINGS 
O'HARA'S SANDWICH Fraokfurters, 
Cosnediheed thinly sliced = 3 12 (112 Ibs.) 
chopped keep easnark mix ) Baked beans Yr cup 2 cups 
Mix ] Chopped onion —/ cup Veup Well ; (1 Ib. can) 
well Chopped Chopped onion 2 tablespoons '/2 cup 
Kosher pickle '/, cup eae Chili sauce I tablespoon '/4 cup 
Tomato juice Yq cup tcup 


TANGY TONGUE SANDWICH 
ALL AMERICAN FAVORITE 


Sliced tongue %, pound 3 pounds i, 
_ ( Cream cheese, Sliced roast beef 4 pound 3 pounds 
Wai, 4 softened 3.or. package 3 pound Sliced sweet onion | onion 4 onions 
Horseradish I teblespoon '/, cup 


CHEESE PIMIEXTO SANDWICH 


Shredded nippy 1 quart STUDDED 

ie cheese Leap {1 pound) PEANUT BUTTER SANDWICH 

Well ) Chopped pimiento 2 teblespoons '/, cup mix ) Peanut butter ¥% cup 3 cups 
Salad dressing 2 tablespoons !/> cup Well ) Diced crisp bacon 1/4 cup | cup (about 


(Bslices) 1% Ibs.) 


in oir aii 


LIVER SAUSAGE SALAD 


Q 


CREAM CHEESE CRUNCH §=6 SERVINGS 


6 SERVINGS 24 SERVINGS 


UANTITY ano FAMILY 
SIZE RECIPES 


24 SERVINGS 


SANE WIEH Cream cheese, 23-ounce 3 8-ounce 
Liver sausage Y_ pound 2 pounds softened packoges packages 
Chopped celery a cup I cup Mix ) Diced crisp bacon '/4 cup I cup 
Chopped ‘went (8 slices) 

Mix sweet pickle Ya cup I cup Sliced stuffed 
veil | Chopped onion I tablespoon '/4 cup olives Yo cup 2 cups 
Hard cooked egg, CANADIAN DOUBLE DECKER 
chopped ; First Layer— 
Salad dressing 3 tablespoons ¥% cup Cheiia: cheese Seer BF cesta 

TASTY TREAT HAMBURGER ahikes slices 

American cheese, 24 I-ounce {about 1/2 
grilled on 6 l-ounce slices (1/2 : : pounds) 
hamburger bun slices pounds) Tomato, sliced 1 medium 4 sedicn 
Ground beef Y% pound 3 pounds Scag Tae [6slices) 24 slices 
Chop; onion Y, cup 1 cup e60% = 
si Chil sauce 2 tablespoons ¥/2 cup Fried Canadian bslices sce sit 
wei ) Worcestershire bacon 
sauce Vy teaspoon 2teaspoons CHAMPION TWO STORY 
Sale and pepper First Layer— 
tO Saste Sliced cooked 

SPICY HAM SANDWICH chicken Yp pound 2 pounds 

Sliced boiled ham, % pound 3 pounds Second Layer— 
simmered 15 Hard cooked eggs, 
minutes with: chopped 4 16 
Tomato sauce 1 cup | quert Chopped celery 2 tablespoons !/2 cup 
(8-02. con) Chopped olives 2 tablespoons !/2 cup 


Cloves 


*FOR SMALL FRY* 


BANANA PEANUT BUTTER 
WINNER 


Peanut butter 
Banana, sliced 
SUNSHINE SPECIAL 
Chopped dates 
Shredded carrots 
Chopped nuts 
Salad dressing 
CALIFORNIA DELIGHT 
Peanut butter 
Orange juice 
Shredded 
orange rind 
Shredded coconut 
APPLE CHEESE TOASTY 
Apple sauce, 
topped with: 
American cheese, 
melted in broile: 


dix 
Vell 


Mix 


Mix 
Vg teaspoon '/2 teaspoon we; 


6 SERVINGS 24 SERVINGS 


Chopped sweet 
pickle 

Salad dressing 

Prepared mustard 2 teaspoons 


I teblespoon '/4 cup 
2 tablespoons /2 cup 
3 tablespoons 


CHICKEN WALDORF 


sao 6 SERVINGS 24 SERVINGS 
% cup 3 cups Cokes, a 
eer hry (2imedion iced chicken | cup V quart 
‘ mix / Chopped celery 1/2 cup 2 cups 
Well) Chopped apple 1/2 cup 2 cups 
cup ' quart Chopped nuts Vy cup I cup 
| cup | quort Salad dressing 3teblespoons 3% cup 
2 cup 2 cups 
Y2 cup 2 cups 
¥%, cup 3 cups 
Yo cup 2 cups 
I tablespoon '/4 cup 
Ya cup 2 cups 
Yp cup 2 cups 
6 l-ounce 24 |-ounce 
slices slices 
(about I'/ 


pounds) 


lr fen b nc SANDWICHES 
OPEN FACE Wh Q 


UANTITY anno FAMILY 


Antange ingredients on buttered bread in order listed 
BIC UDMEMROER UBRIETO Hiibutes MeANG LEA SIZE RECIPES 
ROYAL LIVER SAUSAGE 6 SERVINGS 24 SERVINGS ROCKY MOUNTAIN 6 SERVINGS 24 SERVINGS 
SANDWICH & ~__ SANDWICH eia> (lal 
Liver sausage “2 pound 2 pounds Eggs, scrambled 6 2 dozen 
- Tomato, sliced 1! medium 4 medium Sausage meat, 
(6slices) (24slices) browned | %s pound | pound 
Bacon slices 1 pound Pe Chopped onion 4 cup cup 
(Ya pound) (24slices) WV" ( Chopped 
FRANKFURTER CHEESE GRILL green pepper Ya cup I cup 
- Frankfurters, 6 (abuut 24 [about Salt and pepper 
sliced lengthwise ¥% pound) 3 pounds) to taste 
American chi I. 4 1. 
Seno speeense Sane *BAKED SANDWICHES* 
(about I'/2 4 Servings 24 Servings 
SEAFOOD SUPREME Pounds) HEAVENLY <= = 
Crabmeat salad: HAMBURGER BAKE 
Flaked crabmeat | cup | quart Enriched bread 8 slices 48 slices 
Nera Chopped Butter or 
Well green pepper '/4 cup I cup margarine tablespoon =a cup 
Salad dressing 3 tablespoons 3% cup Ground beef Y2 pound 2 pounds 
Lemon juice I tablespoon '/4 cup Chopped onion Ye cup 1/2 cups 
Tomato, sliced Imedium “4 medium Chopped celery Ztablespoons % cup 
(6 slices) Prepared mustard Itablespoon 6 tablespoons 
American cheese 6!-ounce —24 I-ounce Shredded 
slices slices American cheese | cup | quert 
e (about I'/2 Eggs, beaten 2 1 dozen 
CHEF'S CHICKEN SANDWICH Pounds) Milk | cup 1p quarts 
Sliced cooked i 
: ! Spread half of bread lightly with butter or margarine. 
chicken Yz pound 2 pounds A bo: f B-i ki 
Cooked asparainus! (a\labout bideran \rrange 4 slices in bottom of 8-inch square baking 
- pereg dish. (For 24 servings, arrange 8 slices in bottom of 
spears | pound) (about each of 3 pans, 11x16x2¥ in.) Toast lightly in mod- 
4 pounds) erate oven (350°F.) about 15 minutes. While bread 
Cheese sauce ‘2 cups "fa querts is toasting, brown meat with onion 
and celery. Mix in prepared mus- 
tard. Spread meat mixture over 
toasted bread. Sprinkle shredded 
cheese on top of meat. Cover with 
remaining bread slices to make 
> > sandwiches. Combine egg and milk 
com and pour over bread. Bake in mod- 
erate oven (350°F.) about 45 
= minutes. 
TUNA SOUFFLE SANDWICH 6 SERVINGS 24 SERVINGS Arrange 4 slices bread in bottom of greased 8-inch 


square baking dish. (For 24 servings, arrange 8 slices 


Enriched bread 8 slices 48 slices . : 
in bottom of each of 3 greased pans, 11x16x21/2 in.) 


7 f 7- cups (3 13- 
Blakes nina nly Sarre Bs, ‘Goctbine ‘tans, celery, and’ greeni pepperiand spread 
Cloppedicley: Whew Wercups over slices of bread. Sprinkle cheese over all. Cover 


Gunes with remaining bread slices to make sandwiches. Com- 
PI bine eggs, milk and salt and pour over bread. Sprinkle 


[ een Yc 1p cups i ‘ 
goa ewe coe with paprika. Bake in moderate oven (350°F.) about 
American cheese '/2 cup (% pound) 45 minutes. 
Eggs, beaten 3 1/2 dozen 
Milk Wa cups 2 quarts 
i Salt I teaspoon 2 tablespoons 


Paprika Yq teaspoon % teaspoon 


G Gay Si 


TO THE 


1 The ingredients for 

the perfect pie crust: 
1 teaspoon salt, 24 cup 
lard, 2 cups flour, and 
cold water. 


2 Cut lard into flour 
and salt mixture with 
a fork or pastry blender 
until crumbs are coarse 
and granular. 


3 Add 3 to 6 tablespoons 

cold water, a little at 
a time. Mix quickly and 
evenly through the flour 
until the dough just holds 
in a ball. 


1 


i) 


Roll half the dough 

to about one-eighth 
inch thickness. Lift edge of 
pastry cloth and roll crust 
onto rolling pin. Line pie 
pan, allowing one-half inch 
crust to extend over edge. 


aN 

‘N 5 Aad filling. Roll out 

~ top crust, making sey- 
eral gashes to allow escape 
of steam. Place over filling. 
Allow top crust to overlap 
lower crust. Fold top crust 
under the lower and crimp 


6 And here is the per- 
fect pie, baked in a 
moderately hot oven (425° 
F.) for thirty-five minutes. 


YOU can 


Reduce --- 


with SAFETY and COMFORT 


If you really want to reduce, the best 
diet is one that is adequate in all re- 
spects, except that it is low in energy 
value. On such a diet excess fat will 
be used to supply your energy require- 
ments for work and play. 


This diet is based on the results of a 
study conducted at Rush Medical Col- 
lege, Chicago. On such a diet a large 
number of patients lost weight consist- 
ently while continuing their normal ac- 
tivities. They reported no discomfort 
from hunger. Many careful tests proved 
that no harmful effects resulted from 
staying on this type of diet for a long 
time. 


YOUR DIET 


If your Ideal Weight is 105 to 125 
pounds: 


BREAKFAST 

Fruit 3%4 ounces 
Eggs (boiled or poached) 1 

Bacon (Canadian-style, broiled) %% ounce 
Toast 2/3 ounce 
Butter 1/6 ounce 
Coffee as desired 

LUNCH 
Meat (lean) 3 ounces 
Vegetable (cooked or salad) 314 ounces 
Bread 2/3 ounce 
Butter 1/6 ounce 
Milk (skimmed) 7 ~~ ounces 
Coffee or tea as desired 
DINNER 

Clear broth Optional 
Meat (lean) 7 ounces 
Vegetable (cooked) 314 ounces 
Salad 314 ounces 
Fruit 314 ounces 
Milk (skimmed) 7 ounces 
Coffee or tea as desired 


The diets here outlined are low in cal- 
ories (the heat units used in measuring 
energy value of foods) and high in pro- 
tein (the material which will protect 
your body while you are taking off 
weight). 


As these are adequate diets, they will 
provide you with all of the necessary 
mineral elements and vitamins for the 
regulation of your body and for the pro- 
tection of your health. 


Just a Word of Caution! 


Before going on a diet— 
CONSULT YOUR PHYSICIAN 


YOUR DIET 


If your Ideal Weight is 125 to 145 
pounds: 


BREAKFAST 

Fruit 34 ounces 
Eggs (boiled or poached) 1 

Bacon (Canadian-style, broiled) 1 ounce 
Toast 2/3 ounce 
Butter 1/6 ounce 
Coffee as desired 

LUNCH 
Meat (lean) 4 ounces 
Vegetable (cooked or salad) 314 ounces 
Bread 2/3 ounce 
Butter 1/6 ounce 
Milk (skimmed) 7 ounces 
Coffee or tea as desired 
DINNER 

Clear broth Optional 
Meat (lean) 7 ~~ ounces 
Vegetable (cooked) 314 ounces 
Salad 314 ounces 
Bread 2/3 ounce 
Butter 1/6 ounce 
Fruit 314 ounces 
Milk (skimmed) 7 ~~ ounces 


Coffee or tea as desired 


If your Ideal Weight is 145 to 165 


pounds: 
BREAKFAST 
Fruit 3% ounces 
Eggs (boiled or poached) 2 
Bacon (Canadian-style, broiled) 1 ounce 
Toast 2/3 ounce 
Butter 1/6 ounce 
Coffee as desired 
LUNCH 
Meat (lean) 5 ounces 
Vegetable (cooked) 2 =~ ounces 
Salad 3° ounces 
Bread 2/3 ounce 
Butter 1/6 ounce 
Fruit 3% ounces 
Milk (skimmed) 7 ~~ ounces 
Coffee or tea as desired 
DINNER 
Clear broth Optional 
Meat (lean) 9 ounces 
Vegetable (cooked) 314 ounces 
Salad 314 ounces 
Bread 2/3 ounce 
Butter 1/6 ounce 
Fruit 314 ounces 
Milk (skimmed) 7 ounces 
Coffee or tea as desired 


HELPFUL INFORMATION 
ww 


FRUITS 
3Y% ounces = approximately 1% cup 
BREAD 
2/3 ounces = 1! thig slice 
BUTTER 
1/6 ounce = ¥% pat 
MEATS 
4 ounces = piece 4x3x1 inches 
MILK 
7 ounces = 1 glass 
VEGETABLES 
34 ounces = approximately 14 cup 


Height 


Weight 


1f your Ideal Weight is 165 to 185 
pounds: 


BREAKFAST 

Fruit 314 ounces 
Eggs (boiled or poached) 2 

Bacon (Canadian-style, broiled) 2 ounces 
Toast 2/3 ounce 

Butter 1/6 ounce 

Coffee as desired 

LUNCH 

Meat (lean) 6 ounces 
Vegetable (cooked) 3% ounces 
Salad 314 ounces 
Bread 2/3 ounce 

Butter 1/6 ounce 

Fruit 3% ounces 
Milk (skimmed) 7 ounces 
Coffee or tea as desired 

DINNER 

Clear broth Optional 
Meat (lean) 9 ounces 
Vegetable (cooked) 3% ounces 
Salad 314 ounces 
Bread 2/3 ounce 

Butter 1/6 ounce 

Fruit 3%4 ounces 
Milk (skimmed) 7 ounces 
Coffee or tea as desired 


Age WEIGHT RECORD 


Date | Weight |} Date | Weight 


Desired 
Weight 


INSTRUCTIONS FOR WEIGHING 


Weigh yourself at least twice a week at 
the same time of day and on the same 
scale. Wear the same type of clothing if 
possible. 


Menus For Your Diet 


fe Z 


MONDAY WEDNESDAY FRIDAY * 
Breakfast Breakfast Breakfast 
Orange juice Tomato juice Grapefruit juice 
Soft boiled egg Poached eggs on toast Egg in nest on Canadian- 
Broiled Canadian-style bacon Broiled ham style bacon 
Toast cs Butter Coffee Toast Cake Butter 
onee offee 
Lunch ES 
Lunch Broiled luncheon meats W Lunch P 
Cold roast beef Seven minute cabbage Tongue and spinach 
Cauliflower Endive Salad Pickled beet salad 
Cucumber salad Bread Butter Pumpernickel Butter 
Bread Butter Grapes Raspberries 
ree Baked apple = Milk Tea Milk Tea 
1 ca 
: Dinner Dinner 
Dinner 
Clear tomato bouillon jSisas aren ene. 
Broiled lamb chops Baked squash Broccoli 
String beans Mixed vegetable salad Carrot sticks and celery curls 
Head lettuce salad Bread Butter Bread Butter 
Whole wheat bread Butter Pineapole Eoseydew melon 
Sliced peaches Milk DE Gales Milk Coffee 
Milk Coffee 
TUESDAY in THURSDAY SATURDAY 
Breakfast Breakfast 
Breakfast Orange slices Tangerine juice 
Bieapole; jaice Soft boiled egg Poached eggs 
Coddled egg Broiled Canadian-style bacon Broiled Canadian-style bacon 
Broiled Canadian-style bacon Toast atter: Toast ‘utter 
Toast _ Butter Coffee Coffee 
Lunch Lunch 
Ewch G: ffed with Veal luncheon meat 
Hamburger patty reen peppers stuffed wit! 
Baked onion Fe atecieny sail Red ictuaestaed tele salad 
Sliced tomatoes pale! and cele 3 salad Bread es tee - 
Bread Butter utter ce ace 
Plums rit Milk Tea 
Milk Tea Dinwes Dinner 
Dinner Beef bouillon Jellied consommé 
Baked liver Corned beef Pork tenderloin 
Julienne carrots Cabbage Diced turni 
Celery and radishes Tossed salad Asparagus salad 
Whole ieheat Deead Butter Rye bread Butter Bread Butter 
ears Apricots 
Milk Coffee wie ene Milk Coffee 
q . es 
SUNDAY SS 
Breakfast Luncheon or Supper Dinner 
Grapefruit sections Assorted cold meats Consommé 
Broiled ham with poached egg Tossed green salad Roast beef 
‘Whole wheat toast Butter Rye bread Butter Asparagus tips 
Coffee Strawberries Beet ant ae salad 
Milk Tea rea utter 


Cherries 


By Milk Coffee 


* vor Meatless Fridays --- 
Egg, cottage cheese, fresh and canned fish dishes are used. 


MONDAY FRIDAY * 
Breakfast Breakfast 
Orange juice Orange juice 
Poached egg Frizzled dried beef Baked egg in Canadian-style bacon cup 

Toast Coffee WEDNESDAY Toast Butter 
Coffee 
Lunch Breakfast 
Cold roast veal Grapefruit juice ances 
Stewed tomatoes Coddled egg Broiled ham slice ££ Deviled beef slices 
Endive salad Toast Coffee Seven minute cabbage 
Bread Butter {7 Carrot and celery salad 
Grapes Lunch Bread a Butter 
pauk nes A Seld roast. lamb Milk # Tea 
A tring beans ‘arrot sticks 
Dinner Bread Baren Dinner 
Barbecued pork hearts Steamed apple Clear broth 
Mashed rutabagas Milk Tea Broiled beef steak 
Hearts of lettuce salad Baked onion 
Whole wheat bread Butter Di Sliced tomato salad 
Broiled grapefruit sages: Rye bread Butter 
Milk Coffee Consomme Watermelon 
Veal steak with stewet oe Milk Coffee 
Mixed green sala 
TUESDAY Rye bread Butter, SATURDAY 
Breakfast Sliced peaches ° Breakfast 
Honeydew melon Milk Coffee Bean! inlce 
Soft boiled e; e oft boiled eg; 
Broiled Canadiancetyie bacon THURSDAY Broiled Canadian-style bacon 
Toast Coffee Breakfast Whole wheat toast Butter 
a Coffee 
Bunch Apricots 
Poached egg on toast Lunch 
Broiled sweetbreads Broiled Canadian-style bacon Broiled kidney 
Broiled tomatoes Coffee Diced carrots 
Pineapple and cottage cheese Eusck Mixed vegetable salad 
Bread Butter ina Bread Butter 
Milk Tea Assorted cold meats Cherries 
Pickled beets Milk Tea 
Dinner Artichoke hearts . 
Bread Butter Dinner 
Roast leg of lamb Pineapple Tomato bouillon 
” aii SprOUte, Milk Tea Meat loaf 
Brea utter x Asparagus spears 
Blueberries Dinner Cauliflower on tomato salad 
Milk Coffee Beef pot roast Bread ,, Butter 
Whole carrots grapefruit 
Assorted relishes Milk Coffee 
Bread Butter 
Raspberries 
—— Milk Coffee 
ap SUNDAY 
Breakfast 
Cantaloupe Luncheon or supper 5 
Shirred eggs with diced ham Broiled frankfurters Dinner 
Whole wheat toast Butter Beets Clear vegetable soup 
Coffee Cole slaw Rolled shoulder of veal 
Bread Butter Baked eggplant 
Plums Celery curls ‘adish roses 
Milk Tea Bread Batter 
Strawberries 
Milk Coffee 


* For Meatless Fridays --- 
Egg, cottage cheese, fresh and canned fish dishes are used. 


eek 


Food Approximate Protein 
(On), * dncesare (Gm. 
MEAT 
Beef 
Corned 4 2a 772272 %" 19.0 
Pot Roasts 
4 Pc. 2%" a2"x1K%" = 22.3 
4 Pc. 34" x2%4"x Ko" 23.2 
4 Pe. 347x244" x %” 24.4 
4 SL. 4% 234"x %" 22.3 
4 SI. 5%" x37 x 4" 20.3 
4 SI SH" x 3x Br 20.9 
4 Si. 54x34" x 4" 23.2 
}, T-bone, 
porterhouse, 
sirloin 4 Pe. 44" x27 x 1" 20.3 
Flank 4 Pc. % x 2%" x ¥4" 23.9 
Rib 4 Pc. st x 3K" x Ke 20.9 
Round 4 Pe 37 x3 xh 23.2 
"Shuck 4 Spe. 147 x1 1M" 22.3 
uc) pe. x Z 
Shank 4 3pe. 1%" x rit: x1K" 24.4 
Stew meat 
av. 4 3 pc. 1%" x 1%" x 1%" 19.0 
amb 
Chops 
Loin or rib 4 1 loin or 2 rib 1” th. 17.9 
Shoulder 4 Pc. 47 x37 x %” 18.7 
Roasts 
7 4 SLatx3tx g 21.6 
Shoulder 4 SL 5” x3" x 4" 18.7 
ork, fresh 
Chops and steaks 
Leg (bam) 4 Re. a *, ar xi" 18.2 
Loin. 4 Chop 34” t 19.7 
Shoulder 4 Be. 434" x a =%" 16.1 
Roasts 
Boston butt 3 = 434" x 3%" x HK" 
Tenderloin 4 2 pc. 1” dia. x 3” Ig. 
ork, cured 
Bacon, fo ag “ 
dian fie 1 Sl. 2%" dia, x 3/16" th. 6.6 
, Ham (bol led) 2 S144" x 4" x" 10.6 
eal 
Chops 
Loin 4 Chop %* th. 23.0 
Ri 4 Chop 9” th. 22.6 
4 SL 47 x2 z. 22.9 
4 nx he 23.0 
ib 4 ” x $4" 22.6 
Shoulder = 4 xh 23.3 
teal 
Cutlet (round) 4 "x 34" 23.4 
Shoulder 4 Pe. Sx 3x % 23.3 
Sirloin 4 Pc. 4" x 244" x” 23.0 
Stew (breast) 4 4 pc. 2%" x1" x1” 22.0 
Variety Meats 
Brains (beef) 4 2pc.2%4"x147x1" 12.6 
Heart (av.) 4 ht, 3” dia. x 354" Ig. 19.7 
Kidney (av.) 4 381 34" x2%"x HK" 20.0 
Liver 
Beef 3 2 17.7 
Lamb a2 18.9 
Pork 3 2 17.7 
Veal 3 17.1 
Sweetbread 4 Pc. 4% x3” x Hi" 18.2 
Tongue 3 35). 3% x 2" x" 15.7 


sausages and Cooked Specialties 


Se Sas 
Lax 
2 pe. 2” ig. x a 


Vienna sausage 1 


>OULTRY 
chicken 
Liver 3 4ay. 19.9 
Roast 
Breast 3% breast 21.9 
Leg 2% Lav. 14.7 
Thigh 2 15.8 
Win 1 7.0 
Stewer 
Dark meat 3% " (diced 23.1 
Light meat 3 ic. (diced! 20.3 
Curkey 
Roast 
Dark meat 3% SI. 4" x 37x 14" 23.2 
Light meat 3% Sl. 4" x 37x 4" 24.5 


Approx. 


Food giht Approximate Protein Cal- 
(Oz.) easure (Gm.) ories 
FISH 
Bass 4 1 sm. fish 27.3 113 
Clams 3% d. 12.8 0 77 
Cod 3% Pe. 4% x 24" x4" 16.5 70 
Crab, canned 3 Hc. 16.1 94 
Finnanhaddie 3% 232 © 96 
Flounder = 3% Pc. 4” x 3”-x 4” 19.0 79 
Haddock 3% Pc. 344" x 3" 2 4" 17.2 72 
Halibut 4 Pe. 4% x3" xh 20.4 = 133 
Herring, fresh 4 1 fish 7” Ig. 22.8 © 163 
Lobster 
Canned 3 Me. 15.6 74 
Fresh 24 lav. 122 63 
Mackerel 2% «-% fish 7” Ig. 14.300 119 
Oysters 3% Smed, 6.0 50 
Perch 4 2 fish 4%” Ig. 23.4 = 102 
Salmon 
Canned 3% He. 24.7 203 
Fresh c. 24" x 2%" xm” 15.7 196 
Shrimps, can'd 2 keen pe. 1” dia. 10.7 49 
Trout 3 Pc. 6” ig. 16.1 80 
White fish a Pel 3yFx are y” 25.2 165 
MILK AND DAIRY PRODUCTS 
Butter % a 23 
Cheese, cottage 2 Yc. 96 ST 
Cream. coflee % 1T 4 29 


HEIGHT, WEIGHT, AGE TABLE* 


For Adolescents and Young Adults 
(Ages 15-24 Years) H 
* Metropolitan Life Insurance Company statistics. 


MEN 
Height Weight 
Ft. In. 15-19 20-24 
4 11 Mt 117 
5 0 113 119 
5 1 115 121 
5 2 8 124 
5 3 121 127 
5 4 124 131 
5 5 128 135 
5 6 132 139 
5 7 136 142 
5 8 140 146 
5 9 144 150 
5 10 148 154 
5 ll 153 158 
6 tt) 158 163 
6 1 163 168 
6 2 168 173 
6 3 173 178 
WOMEN 
Height Weight 
Ft. In. 15-19 20-24 
4 1 110 113 
5 0 112 115 
5 My 114 117 
5 2 117 120 
5 3 120 123 
5 4 123 126 
5 5 126 129 
Ly 6 130 133 
a id 134 137 
5 8 138 141 
5 9 141 145 
5 10 145 149 
5 11 150 153 
6 i) 155 157 


Protein Content and Caloric Value of Foods for Your Diet 


= Approx. prox. 
Food cight Approximate Protein’ Cal- Food heck Approximate Protein 
ini (Oz.) feasure (Gm.) ories tteasure (Gm.) 
i 
Lett 
Evaoiea i ee Bauer ‘Head 3% % head 4” dia. 1.2 
set EE te eet a 4 
= e 4 
fea oe kee a P gg ae ass 
» ‘a pods al 
POTATOES, Onions 
White 2 1 smail 2%” Ig. x2” dia. 1.2 51 Driea 3 H ee 2” dia. ae 
cen med. 
VEGETABLES Parsi 2 spri ’ 
Artichokes 3% lee. 2.9 63 Pumpkin 3% we 2 
- Asparagus «354.7 stalks 6” long 2:3 27_~—«~Radishes i J radishes 1” dia. 4 
Beans, string 3 c 2.4 42 Rutabagas 3% Yc. 11 
Beet greens 3% c. 2.0 33 Sauerkraut 3 c. 11 
Beets 34 Hc. or 2134" 16 © 46-~—«Spimach 34 Ke. 213 
Broccoli 3% 2 stalks 5” Ig. 3.3 37 Squash 
Brussels sprts. 31% 4c. 44 58 Summer 34 ae c. 6 
Cabbage 344 1/Shd 41%” dia. 14 29 Winter 3 we 15 
- Carrots 3% 2 carrots 5” Ig. 1.2 45 Tomatoes 
Cauliflower 3% ic. 24 31 Canned 34 Ke 1.2 
Celery % Pe. 814” Ig. or 2 hts. 2 3 Fresh 3% 1 tomato 2” dia. 1.0 
Chard, Swiss 3% “Mec 14 2s Juice, canned “4 ye c. 12 
Chicory 1 10sm. leaves 4 7 ‘Turnipgreens 3% ‘Ye. 2.9 
Cucumbers 2 rine 5 y ih. 4 7 Reps ari 3818 ag 
: z 
eatenench & scale oO a ah Yellow (see ‘rutabagas) ; 
~ Green pepper 4 ic. or pe. 4” x 114" 2 4 PICKLES 
Kohlrabi 3% He. (diced) 24 36 Olives 
—— Green Ug 1 med. i 
ipe e. i 
IDEAL WEIGHTS FOR ADULTS* Pickles a ® = Pigaaea 
5 Ages 25 Years and Over Sweet A Ae tei dia: 3 
et BREAD AND CEREAL PRODUCTS 
M ‘ereals 
Bran, whole % %4c. 2.5 
Height Weight in Pounds Fenner: a) 2 i 
_ (With noes) (As Ordinarily Dressed) enriched  % %c. (sc. 2T. dry) 2.3 
Small Medium Large Guise! % Ne. (Kc. dry) 3.1 
rt. In. Frame Frame Frame "Puffed * Ke a 
5 2 116-125 124-133 131-142 wo 1 He (2 T. dry) 2.3 
5 3 119-128 127-136 133-144 Flakes hm Wye. 24 
3 5 4 122-132 130-140 137-149 ees t Phar 1.2 
5 5 126-136 134-144 141-153 Breads pa = 
5 6 129-139 137-147 145-157 R} ise KH Si 4" x 3%" xh” 1.2 
5 7 133-143 141-151 149-162 Pan ee ee 
5 8 136-147 145-156 153-166 Whiteenseh 96 Isl. (com'l) hin ue 
5 9 140-151 149-160 157-170 Cradle wheat % 11. (com'l) thin 18 
- $ 10 144-155 153-164 161-175 Graham % 1 cracker 3” sq. 1.0 
5 11 148-159 157-168 165-180 Saltine a i Sache eS 2 4 
Ci ee Oy ae!) soe. See: 
2 - - BEVERAGES 
6 2 163-175 + =-171-184 ~—«:179-196 Carbonated 6 1 small bottle 
- 6 3 168-180 176-189 184-202 Foes, black . 
FRUITS 
women = oe =? 
s y 
Height Weight in Pounds Blackberries 3% 34 ¢. us 
- (with shoes) (As Ordinarily Dressed) iusbecries 1% He 5” dia. $ 
Small Medium Large Cherries, sweet a4 i cherries um dia. 1.2 
Ft. In. Frame Frame Frame Grapelelty Bes ee mee Se 
4 12 104-112 110-118 = 117-127 Concord, 3% shay. ae 
5 0 105-113 112-120 119-129 Mako % oom. ‘ 
5 1 107-115 114-122 121-131 foun hey meion’ eT 9% melo 3 
5 2 110-118 = 117-125 124-135 Roneyden melons arate aes 3 
5 3 :113-121-120-128 127-138 Peaches iy fet = § 
5 4 126-125 124-132: 131-142 ears Bg rey ‘ 
5  § 119-128 127-135 133-145 | Plume? 4 ipa 
a © we See fa aeeeries, auf iS sirawhervien dia, “Is 
5 ui 126-136 134-144 142-154 Watermelon S$ sl. 6"dia.xy%"th. 18 
5 8 129-139 137-147 145-158 FRUIT JUICES 
5 9 133-143 141-151 149-162 Grapefruit, can'd 4c. 6 
5 10 136-147 145-155 152-166 Parecte, cant: De q 


Tomato (see wegessbion\ 


Freezing Prepared foods 


ACKAGING MATERIALS 


Materials used for packaging foods for freezing 
rould keep the air out and the moisture in so select 
ontainers that are moisture—vapor resistant or the 
yod will dry out 

Waxed papers, household aluminum foil, and 
irtons for cottage cheese and ice cream are not suit- 
Sle, because they are not moisture-vapor-resistant. 

Select a ze that will hold enough vegetable or 
uit for a meal for your family 

Sclect containers that pack easily into a licde 
yace 

Consider cost of containers and if they are reuse- 
dle, of not, If they are reuseable, a high initial cost 
vay be justified. 

Rigid containers are made of aluminum, glass, 
plastic, tin or heavily waxed cardboard. They 
can be used for vegetables, fruits, cooked 
foods of liquids 

Non- Rigid containers —as sheets and bags of 
cellophane, heavy aluminum foil, plastic film, 
polyethylene, or laminated paper are used for 
foods that are firm bur irregularly shaped, like 
poultry, meat, and baked goods 

Bags are generally used inside cartons as mos: 
ture resistant liners 

There is no cconomy in using poor quality pack- 
zing materials 

Fill packages carefully, allowing for che neces- 
ity head space for the particular kind of food. 

Force or draw out as much air as possible. seal 
ghtly, label, freeze immediately, and store at 0° F 
t lower. 

Foods should be frozen in amounts which will 
rdinarily be eaten in one meal. To treat light color- 
d fruits to prevent darkening, use ascorbic acid 
When freezing fruit in sugar syrup. add % teaspoon 
scorbic acid for each quart syrup. When freezing 
cuit in dry sugar, sprinkle ascorbic acid dissolved 
1 water over fruit before adding sugar. Use '4 tea- 
poon ascorbic acid in '4 cup cold water to each 
juart of fruit. 

Freezing Prepared Foods May Not Save Time. 


t May Allow Time To Be Used To Better Ad- 
‘antage. 


‘ENERAL INFORMATION 


Prepare the dish as if it were to be served right 
way, but do not cook quite done. Reheating for 
erving will finish the cooking 

Cheese or crumb toppings are best added when 
he food is reheated for serving. 


Pastry crumbs frozen unbaked are more tender, 
and flaky, and have a fresher flavor than those baked 
and then frozen. 

Cool the cooked food quickly. Pour out in 
shallow pans or place the uncovered pan of food in 
iced or very cold water; change water to keep it 
cold. 

As soon as the food is cool—60° F or less, pack 
promptly into moisture-vapor-resistant containers 
or packaging material. Pack tightly to force out as 
much air as possible. 

To have the food in desired amounts for serv- 
ing and for quicker defrosting, separate servings with 
2 pieces freezer paper. 

Since many main dishes are semi-liquid it is 
desirable to pack them in rigid containers. Foods 
frozen in containers with wide-mouthed openings do 
not have to be thawed completely to remove from 
container, 

Some main dishes may be frozen in the con- 
tainers in which they were baked. 

Freezer weight foil (.0015 gauge) may be used 
to line the baking dish or pan, After the main dish 
is frozen (unwrapped) in this container, remove from 
the baking dish and package. The food may be re- 
heated by slipping it and the foil into the baking 
pan 

Allow head space for freezing liquid and se:mi- 
liquid foods. Seal; label; freeze quickly and store at 
0° F or lower 

Most precooked, frozen, main dishes are rcheat- 
ed, either in the oven or on top of the range. Re- 
heating in the oven takes little attention and usual- 
ly preserves the texture of the food better. Reheat- 
ing on top of the range in a double boiler or a sauce- 
pan is faster. When using a double boiler, start with 
warm, not hot, water in the lower pan so the tood 
won't stick. Food reheated over direct heat needs to 
be stirred. This stirring may give a less desirable 
texture. 

If partial thawing is necessary, before the food 
can be removed from the package, place in luke 
warm water for a few minutes. Complete thawing 
should be done in the refrigerator. If it takes more 
than 3 or 4 hours, thawing at room temperature may 
cause dangerous spoilage. 

It is best to freeze meat pies and turnovers un- 


baked. 
You can use any good meat loaf recipe for freez- 


ing. Just make enough for several meals instead of 
one and freeze the extra loaves. 

Nuts are likely to discolor and become bitter 
when frozen in a salad mixture 


Suggested Maximum Home-Storage Periods To Maintain Good Quality in 
Purchased Frozen Foods 


Approximate Approximate 
Food holding holding 
period Period 
at 0° F, 
Fruits and vegetables Meat—Continued 
Fruits: Months Cooked meat: Months 
CHET CF sesas 630s ceviotonsnisreyas 12 Meat dinners... 3 
Peaches. ate 12 Meat pie.. 3 
Raspberries as 12 Swiss steak 3 
Strawberries..........-+. 12 
Fruit juice concentrates: Poultry 
PPO as cs oc saisielawiewiess 12 Chicken: 
Grape 12 RM scaras abatesrcureararci bs 9 
Orange 12 Livers... 3 
Vegetables: Whole. . 12 
Asparagus. s.- 6506008005 8 Duck, whole. neat 6 
Beans..... ve 8 Goose, whole......----.++5 6 
Cauliflower. 8 Tutke 
Com.... 8 ci Sa necre pie eRe 6 
Peas.... 8 Wholessesuanisnesasniay 12 
Spinach. .....-++++00e0+ 8 Cooked chicken and turkey: 
Chicken or turkey dinners 
Baked goods (sliced meat and gravy). 6 
Chicken or turkey pies... 6 
3 Fried chicken... .. 4 
- Fried chicken dinni 4 
Fish and shellfish 
2 Fish: SS 
2 Fillets: 
4 Cod, flounder, had- 
12 dock, halibut, 
6 pollackssesiess as 6 
6 Mullet, ocean perch, 
3 sea trout, striped 3 
3 2 
3 3 
Sea trout, dressed. 3 
8 Striped bass, dressed..... 3 
8 Whiting, drawn......... 4 
8 Shellfish: 
8 Clams, shucked......... 3 
Crabmeat: 
Dungeness 3 
Beef: King 10 
Hamburger or chipped Oysters, shucked 4 
(thin) steaks..........- 4 hrimp 12 
12 Cooked fish and shellfish: 
12 Fish with cheese sauce... 3 
Fish with lemon butter 
4 SGUCC iin cisrereeie ow civie's = 
9 Fried fish dinner......... 3 
Pork, cured 2 Fried fish sticks, scallops, 
Pork, fresh: or shrimp. ..........+ 3 
4 Shrimp creole. we 3 
8 ME PAC scrnsis-stersresaerare-ee 3 
2 
Frozen desserts 
9 lee Creams isesjcninsiapceewe sce 1 
9 GRABER p cissiscecieinnamnacenie 1 


IF YOU 
YOU CAN FIND: MULTIPLY 
BY: 


WHEN 
YOU KNOW: 


inches millimeters 25 
feet centimeters 30 
yards meters 0.9 
miles kilometers 1.6 


LENGTH 


square inches square centimeters 6.5 
square feet square meters 0.09 
square yards square meters 0.8 
square miles square kilometers 2.6 


ounces grams 28 


pounds kilograms 


ounces milliliters 30 

LIQUID pints liters 0.47 
VOLUME quarts liters 0.95 
gallons liters 3.8 
ee 
degrees degrees Sialanes 


Fahrenheit Celsius — 


@ Metric weights and measures go up (and 
down) by tens. 


Here are some examples: 


kilo means a thousand. 
Example : a kilometre is a thousand 
metres. 


centi means a hundredth. 
Example : a centimetre is a hundredth 
of a metre. 


milli means a thousandth. 
Example : a millimetre is a thousandth 
of a metre. 


metre for length 

litre for liquids 
kilogram for weighing 
°c for temperature 


Equipment 


3 teaspoons 15 ml = 1 tablespoon 15 ml 
4 tablespoons 60 ml = Y%cup 60 ml 
5-1/3 tablespoons 79 ml = 1/3cup 79 ml 
8 tablespoons 118 ml = Y’%cup 118 ml 
16 tablespoons 237 ml = 1cup 237 ml 
1 fluid ounce 30 ml = 2 tablespoons 30m! 
8 fluid ounces 237 ml = 1cup 237 mil 
16 fluid ounces 473 ml = 2cupsor 1 pint 473 ml 
32 fluid ounces 946 ml = 4cups or 1 quart 946 ml 
ET 
Food 
1 cup butter or 
margarine 237 mi = % pound 227g 
1 cup Cheddar cheese 
grated 237 ml = Y% pound 114g 
1 cup eggs 237 mi = 4-5 whole eggs or 
8 egg whites or 
12 egg yolks 
1 cup all-purpose 
flour 237 mi = ¥% pound 114g 
1 envelope of gelatin 
(unflavored) = ¥% ounce or 7g 
1 tablespoon 15 ml 
1 cup lard or solid 
vegetable fat 237 ml = % pound 227g 
1 medium lemon = 1% fluid ounces (3 tablespoons) 
(juice) 45 ml 
1 cup chopped nut 
meats 237 ml = ¥Y% pound 114g 
—— eee 
Dry Measure 
OOS SGONCEE ccc cen cma ese wanecinacaleaeins-aaees lgram g 
1 ounce ifs cc Srrin in cuss cen EM tale ana eta eps eat Ae 28.35 grams g 
1 pound.... Stn . - 453.59 grams or 0.45 kilograms kg 
BA POUNOE c.s5iei.6 cH Re Ses hes MRE Sot Sameer ant 1 kilogram kg 


@ prs cinivas du Stina! GuaaaeS ee yesy aaa wages UES 4.9 milliliters ml 

of age LO WAS Wale = rE Re Base 14.8 milliliters ml 

5 eet Rate 2 crate Dt Owe REE Sted AES. 118.3 milliliters ml 
237 milliliters ml 
1000 milliliters or 1 liter | 


arr Inna nnensnnee =n ESEE UES! 


To Remove STAINS From Washables 


ALCOHOLIC BEVERAGES 


Pre-soak or sponge fresh stains immediately with cold water, then with cold water and 
glycerine. Rinse with vinegar for a few seconds if stain remains. These stains may turn 
brown with age. If wine stain remains, rub with concentrated detergent; wait 15 min.; 
tinse. Repeat if necessary. Wash with detergent in hottest water safe for fabric. 


BLOOD 


Pre-soak in cold or warm water at least 30 minutes. If stain remains, soak in lukewarm 
ummonia water (3 tablespoons ammonia per gallon water). Rinse. If stain remains, 
work in detergent, and wash, using bleach safe for fabric. 


CANDLE WAX 


Use a dull knife to scrape off as much wax as possible. Place fabric between two blotters 
ot facial tissues and press with warm iron. Remove color stain with non-flammable dry 
‘leaning solvent. Wash with detergent in the hottest water safe for fabric. 


CHEWING GUM 


Rub area with ice, then scrape off with dull blade. Sponge with dry cleaning solvent; 
llow to air dry. Wash in detergent and hottest water safe for fabric. 


SHOCOLATE AND COCOA 


*re-soak stain in cold or warm water. Wash in hot water with detergent. Remove any 
srease stains with dry cleaning solvent. If color remains, sponge with hydrogen peroxide, 
vash again. 


‘OFFEE 


ponge or soak with cold water as soon as possible. Wash, using detergent and bleach 
afe for fabric. Remove cream grease stains with non-flammable dry cleaning solvent. 
Wash again. 


‘RAYON 


crape with dull blade. Wash in hottest water safe for fabric, with detergent and 1-2 
aps of baking soda. 
IOTE: If full load is crayon stained, take to cleaners or coin-op dry cleaning machines. 


)EODORANTS 


ponge area with white vinegar. If stain remains, soak with denatured alcohol. Wash 
‘ith detergent in hottest water safe for fabric. 


YE 


' dye transfers from a non-colorfast item during washing, immediately bleach dis- 
ylored items. Repeat as necessary BEFORE drying. On whites use color remover. 
AUTION: Do not use color remover in washer, or around washer and dryer as it may 
amage the finish. 


To Remove STAINS From Washables 


EGG 


Scrape with dull blade. Pre-soak in cold or warm water for at least 30 minutes. Remove 
grease with dry cleaning solvent. Wash in hottest water safe for fabric, with detergent. 


FRUIT AND FRUIT JUICES 


Sponge with cold water. Pre-soak in cold or warm water for at least 30 minutes. Wash 
with detergent and bleach safe for fabric. 


GRASS 


Pre-soak in cold water for at least 30 minutes. Rinse. Pre-treat with detergent. Wash, 
using detergent, hot water, and bleach safe for fabric. On acetate and colored fabrics, 
use 1 part of alcohol to 2 parts water. 


GREASE, OIL, TAR 

Method 1: Use powder or chalk absorbents to remove as much grease as possible. Pre- 
treat with detergent or non-flammable dry cleaning solvent, or liquid shampoo. Wash 
in hottest water safe for fabric, using plenty of detergent. 

Method 2: Rub spor with lard and sponge with a non-flammable dry cleaning solvent. 
Wash in hottest water and detergent safe for fabric. 


INK—BALL-POINT PEN 

Pour denatured alcohol through stain. Rub in petroleum jelly. Sponge with non- 
flammable dry cleaning solvent. Soak in detergent solution. Wash with detergent and 
bleach safe for fabric. 


INK—FOUNTAIN PEN 


Run cold water through stain until no more color will come out. Rub in lemon juice 
and detergent. Let stand 5 minutes. Wash. 

If a yellow stain remains, use a commercial rust remover or oxalic acid, as for rust stains. 
CAUTION: HANDLE POISONOUS RUST REMOVERS CAREFULLY. KEEP OUT 
OF REACH OF CHILDREN. NEVER USE OXALIC ACID OR ANY RUST RE- 
MOVER AROUND WASHER AND DRYER AS IT CAN DAMAGE THE FINISH. 
SUCH CHEMICALS MAY ALSO REMOVE PERMANENT PRESS FABRIC FINISHES. 


LIPSTICK 


Loosen stain with a non-flammable dry cleaning solvent. Rub detergent in until stain 
outline is gone. Wash in hottest water and detergent safe for fabric. 


MEAT JUICES 


Scrape with dull blade. Pre-soak in cold or warm water for 30 minutes. Wash with de- 
tergent and bleach safe for fabric. 


MILDEW 

Pre-treat as soon as possible with detergent. Wash. If any stain remains, sponge with 
lemon juice and salt. Dry in sun. Wash, using hottest water, detergent and bleach safe 
for fabric. 

NOTE: Mildew is very hard to remove; treat promptly. 


To Remove STAINS From Washables 


MILK, CREAM, ICE CREAM 


Pre-soak in cold or warm water for 30 minutes. Wash. Sponge any grease spots with 
non-flammable dry cleaning solvent. Wash again. 


NAIL POLISH 


Sponge with polish remover or banana oil. Wash. If stain remains, sponge with de- 
natured alcohol to which.a few drops of ammonia have been added. Wash again. Do 
not use polish remover on acetate or triacetate fabrics. 


PAINT 


—oil base 

Sponge stains with turpentine, cleaning fluid or paint remover. Pre-treat and wash in 
hot water. For old stains, sponge with banana oil and then with non-flammable dry 
cleaning solvent. Wash again. 

—water base 

Scrape off paint with dull blade. Wash with detergent in water as hot as is safe for fabric. 


PERSPIRATION 


Sponge fresh stain with ammonia; old stain with vinegar. Pre-soak in cold or warm 
water. Rinse. Wash in hottest water safe for fabric. If fabric is yellowed, use bleach. If 
stain still remains, dampen and sprinkle with meat tenderizer, or pepsin. Let stand 1 
hour. Brush off and wash. For persistent odor, sponge with colorless mouthwash, 


RUST 


Soak in lemon juice and salt or oxalic acid solution (3 tablespoons oxalic acid to 1 pint 
warm water). A commercial rust remover may be used. 

CAUTION: HANDLE POISONOUS RUST REMOVERS CAREFULLY. KEEP OUT 
OF REACH OF CHILDREN. NEVER USE OXALIC ACID OR ANY RUST RE- 
MOVER AROUND WASHER OR DRYER AS IT CAN DAMAGE THE FINISH. 
SUCH CHEMICALS MAY ALSO REMOVE PERMANENT PRESS FABRIC FINISHES. 


SCORCH 


Wash with detergent and bleach safe for fabric. On heavier scorching, cover stain with 
cloth dampened with hydrogen peroxide. Cover this with dry cloth and press with hot 
iron. Rinse weli. 

CAUTION: Severe scorching cannot be removed because of fabric damage. 


SOFT DRINKS 


Sponge immediately with cold water and alcohol. Heat and detergent may set stain. 


TEA 


Sponge or soak with cold water as soon as possible. Wash using detergent and bleach 
safe for fabric. 


“Werde 


The six most important words in the English language 
1 admit | made a mistake 

The five most important words: You did a good job. 
The four most important words: What 1s your opinion? 
The three most important words. if you please. 

The two most important words: Thank you 

The one most important word’ We. 

The one least important word | 


More Words 


Happiness ts like potato salad — when you share it with others, it’s a picnic. 

Just about the time you think you can make ends meet. somebody moves the ends 

Be careful how you live — you may be the only bible some people read 

A recipe that 1s not shared with others will soon be forgotten but when it’s shared, it will be enjoyed 


by future generations 
Birthdays 


Monday's child 1s fair of face, Friday's child is full of woe. 

Tuesday's child is full of grace, Saturday's child has far to go. 

Wednesday's child 1s loving and giving. But the child that is born on the Sabbath day 

Thursday's child works hard for a living. Is brave and bonny, and good and gay. 
PERPETUAL CALENDAR 


SHOWING THE DAY OF THE WEEK FOR ANY DATE BETWEEN 1700 AND 2499 
Dominical Letter 


Table of Dominica! Letters 


January. October cy] o 

Year of the Feb.. Mar, Nov F G 
Century B/ c 
a A 

Jui Gi A 

"Denote February, August E F 
Leap Years A B 
Se|F [th 


2 

= 

gp 

c 
Eeorzs 


zeygrsea 
ETF EAE| moorn0o 


ETN FESEL| nomoaor 
o 
¢ 
o 
g 
mn 


n 
<i 
7 
= 
“i 
é 


[om ale oon 1800. 2200 


[na> alom nal 1900 2300 | 


EXPLANATION 

Find first the Year of the Century and in line with 
that figure at the right. in the proper column under the 
heading Centuries, will be found the Dommnical Letter 
of the year Then in the table headed Dominice/ Letter 
and in line with the proper Month find the letter pre- 
wiously determined Run down this column until you are 
in line with the proper Day of the Month and at the 
intersection you will find the Day of the Week. 

In Leap-Years the Dominical Letters for January and 
February will be found in the lines where these months 
are printed in /talics. 

EXAMPLES 


On what day of the week did January 5, 1891. fall? 
For 1891 the Dominical Letter is “D.” After finding this 
letter opposite January in the upper right hand table. 
and running down that column until you are opposite 5 
(the day of the month), you will find Monday. For 
January 1. 1876. the Dominical Letter is “A.” Under 
“A.” and in tine with 1 is Saturday. 


FIRST AID FOR POISONING 


In ALL cases it is important to get the poison out or to dilute the poison. REMEMBER 
— If anyone swallows poison it is an emergency. (Any non-food substance is a 
potential poison). Always call for help promptly. 


CALL YOUR PHYSICIAN OR POISON CENTER PROMPTLY 


SWALLOWED POISONS 

1. Make patient vomit, if so directed, BUT NOT IF: 

@ Patient is unconscious or is having fits. 

© Swallowed poison is a strong corrosive such as acid or lye. Give 
liquids. 

@ Swallowed poison contains kerosene, gasoline, lighter fluid, fur- 
niture polish or other petroleum distillates (unless it contains 
dangerous insecticides as well, which must be removed). Give 
liquids. 

2. Directions for making patient vomit (if physician orders): 

@ Give one tablespoonful (one-half ounce) of Syrup of Ipecac for 
child one (1) year of age, plus at least one cup of water. If no 
vomiting occurs after 20 minutes, this dose may be repeated one 
time only. 

© If no Syrup of Ipecac is available, give water and then try to make 
patient vomit by gently tickling back of throat with spoon or similar 
blunt object. Place patient in spanking position when vomiting 
begins. 

3. Do not waste time waiting for vomiting, but transport patient, if indi- 
cated, to a medical facility. Bring package or container with intact label 
and any vomited material. 

EYE OR SKIN CONTACT — Wash thoroughly with tap water. 

INHALATION — Remove from exposure to fumes. 


CALL FOR HELP PROMPTLY 


These common household substances are poisonous 


Group 1 Group 2 
Induce Vomiting Do Not Induce Vomiting 

alcohol fuel oils 
ammonia furniture polishes and waxes 
bleaches kerosene, gasoline, lighter fluid 
cosmetics (including nail lye and other caustics 

polish, hair sprays. and paint removers 

permanent wave solutions) paints 
detergents paint thinners. turpentine 
fertilizers pesticides 


medicines (including aspirin) weed killers 
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Try saying “Good Morning” 


as though you really meant it 


Then (tomorrow, say) try treating some 
teen-ager like an adult. 

Find someone to praise for doing a good 
job — waitress, bus driver, newsboy, store 
clerk, anyone. 

Show respect for an older person’s expe- 
rience (or fortitude). 

Be patient with someone who doesn’t 
understand as quickly as you do. 

Write or phone someone having a diffi- 
cult time. Say you know it’s rough, but you 
have faith in him. 

Look pleasant. 

Do your job a little better. Maybe you'll 
get some praise, but certainly you'll get 
more satisfaction. 

Help someone — a cripple across a street, 
a young man or woman looking for a job 
(whether you can give it or not, give him 
hope) or an older one, discouraged in his. 

Contribute to some church or charity — 
money if you can, time if you can’t. 

It just could be that this sort of under- 
standing is what this country needs right 
now. 

Try it tomorrow — all day tomorrow. 
You might be surprised! 


Courtesy THE WARNER & SWASEY COMPANY 
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APPETIZERS, PICKLES, RELISH 


Onion: BUH tists sic sa crecoininicesieisisaaieiaisiaeisios a Sreieinishersiereigie 
Raisin Piscsinit Bulle Diiphconenecesinmcneenaenemnguninee 
Spinach iD ilpr: sieyara:aie'n:e\ernjwinepetseisis etereistatereyersrais:oisieioperereiataieres 
Vegetable Dip ......seeeeee wise view Cistemereiar aS weewiiaeieins 
Veggie Dip ....... aiemeew aia metevets’ slelaaluinis we Apieleeie ewe 
Shrimp Spread ......seeees a oratsis isles Siniacesaeiersic aielareteietaceisis 


Jeatine's Smorgasbord Ring <:s:<c.cs:0:6.0.0 eere:ereeie-e cigie-ecessieiereiers 
Conni's Shrimp Mold .. 

Shrimp Dip for Chips .... 

Shrimp Dip ....... ‘ 
Hot Cheese Dip ....esececeees aiaiSls re is toraIeas araiaiwisiaiatatoielne 
Mock oyster Dip.....0 eeccccccccce ec cccccccercccococs 
GHESSEIOUIVES). ss icraieieicisinreieisioiavsnsreie/eiereceveisrsteiesers ove cecceeie 
Pizza Flavored Ball «ss <ceseisieasiasscies sisielaieie 0i0 ofeieisisis 
Party Cheese Ball ........ aNieiNemes © 
Christmas Cheese Balls ....sescesceece 
Cinnamon Rings ....sesses 
ZUSCHINI PICKLES) scsreiariersio-araja orsroverarargrsierelerersiersierereie's 


SOUPS, SALADS, SAUCES, DRESSINGS 


Navy Bean Soup seseeeesccccececee eccccece eoccccccce 
Potato Soup 
Gazpacho oeceeeeecesesecscoee 
French ‘Onion Soupisriss swesrewrerisieres aia sresteinraraen ae sieverareis 
Taco Salad sssnsinienasescssicstisweasecs Riplaieiessreieieiersio ares 
IMEXI CON SAldd % «avrersiecsidieisiesesieiors eral 6 eles fareioheyevarereleiene'sialexe 
Chicken\ Salad) seisisererwrera'craraieretaieinitee use ipiarete aayerera/wiaieleiere 
Chicken=Cabbage ‘Saldd) « ssissisisiesiesis se seiseiewncwwe sone 
Four Beaty Salad) s:srsrrsrsiasisswarniwiinscwe siesieisiewionssacace 
Marinated Vegetable Salad ...sesccescees aietosleveleiewintersions 
Vegetable Salad ...... wee wibte sore (osevattoraterelstubs(exesaral) 


Pere reese cesoesecsocoresseseccesoes® 


Spinach Salad ..... aieleisiere's ate eo mrelelreniere as eieresiareiars 

Green Pepper Salad ...... cee ce cree cecceseccceeccccoes 
Saldd sadmmese scans Wass s SEERROWS SRDS opereieioraceze 
Rosayn's Carrot Salad .. odin es denweeeceseccesecceescess 
Creamy Slaw ..seeseees arere 0 's\e's (nisivieleiaiare'a 6's!5 aisrejeieieisiesie.e 
Frozen Cole Slaw...... errr ainierersie(es wisaareinieneinee,s 
Cole Slaw for Freezing sssuss ssswaswwes sescwmwarmas va 
Cole Slaw Diessitig: -aysctereraiscavacin:miaisieiorsressiersinievejersieieiajeravetore 
German Potato Salad ...seseeeee SsSeleis' es o siewiniereeeaw oes 


A 


AAaARERRWWWNNNNARAA 


Lemonade Jello Mold .cccececscccccecececsenceees os 
Orange Delight Jello Salad ...ccccscceccssccccvcccecs 
Pineapple Jello Salad ...c.seeeceeeeeee oc ceccccecces 
Cottage Cheese Salad 

Cranberry Mold ........- 

Purple Fruit Salad .... . 
Pear: Jello’ srsisaiasicversrorererere ecewricene SVRsineemTae sieeweiee 
Salad Seasonings ......sseeeee Pe re 
Russian Dressing «e+e. SECO C COC core cc 
Hubbel House Dressing (Thousand Island) ..... AGeannmene « & 
Sal DPESSING) .c:a:essvevecesetansixiaisvaieistars(eyesaisiaisre<ieiie's awie evstola 
Mom Memmen!s Chili Sauce ...seesseeeeeees aa eistereisterete 
BLR's Own Chili Sauce ........0. sisiigisineneee'somwie erie) 


MAIN DISHES-- 
MEAT, SEAFOOD, POULTRY 


SCORCH (CON GDS ssisciesiseseccisrersieres oxrmieistaie aineies s sWremrems 
Moussaka .se+ secceeees MeResensr enw . 

Oven Meat Balls .......- 

Srandma Jensen's Swedish Meatballs 

ilephant Stew ...... sieiseiaiesiowis were wiraenneis's . 
'talian Shish-Kebob ...... Hiewaseswenetee ereweuie we eae 
steak and Zucchini Supper oeeccccscceceevesicccccees 
Deviled: Steak Strips. ss ecaissaecicisieiscarseiciawiewwarewiaiaw 
> Hour Stew ...ccce ce sais choha bis aSIA eso ew ia areseiaswialerererarsis 
Jeefi SteW. cciceicessee <! ace oc ccccccccccvcce oe 

SeeE STOW — awisieinccsininceeee . ° 
Dven Beef Stew ...ccececececcees wineemeniesraeeins ‘ 
Seef Burgundy ......ceecccccccccce 

Varinade for Grilled Pot Roast F 
BOMPANY "BUNGETS sss cciaisiernjeiarsiesisieia eiuierararerewerce'p warerarsrere 
lest Sloppy Joe Recipe .......e004 eecesccce cecccccce 
Ais Fayorife Chill ssceswenwasscnessaewecenewssien es 
Ani Con! Gare: sscneswewwewwesenwmresees as tana 
‘rench Fry Casserole ..... Siaimioreis: sinlelereinisiereraieie «:Sinreseie is 
tasserole ....... aiseaueee i aita faire wiausratersererein oiors rasalatatete e 
alisbury Bourguignonne ....... yswaremaw 
ried Rice with Meat wats 
3round Beef with Green Peas and Oyster Sauce ......e. 
Ainnesota Hot Dish .......--eeeee i iinisiSinynivic:a re vosnronsvere 
HESEry: Beek sciciwaiss aweiwminains sccscemaisoans es wasn 
aked Chop Suey: ies «.scsisisieisieice seeseeieaisie ses sisieisine 
Umpia: Sharig-Hal iss «ss:swsnwiewwe eeweemecinneesaearrere 
ork Chops:and Rices oss csccisiewwessecicnsmencsese oes 


B 


Ham Loaf ...cccccsccces 
Pork Hotdish 
Pork Tenderloin Patties ...... 
Creamed Ham and Eggs ..ccsccccccccccccccccs wiesreier 
Ham and Asparagus Roll Ups ...s.ccecccccccceccceces 
Pesce Vincenzo....eseeee sees sewieisieiets eiecsrerereiaieiersereie 
Fillet of Sole En Papillote sineieiew Wiss SW \eisinWicewiee cies 
Stir-Fried Shrimp and Bean acon ec eccerccccccecccs 
Shrimpalaya Casserole... sees 
Shrimp Casserole ...... 
Seafood Saint Jacques .. 
Peter's Pot (easy fish cred rf rice camarcie) « 
Tuna and Mushroom Casserole ....seeeeseees aa(ale sim iore 
Salmon Patties<imencinsss necewaee SIs S oo iN eiaTeISESTS a's Gtr 
Salmon Loaf ..... Jere seiee reais sEReees ein etateleiaue's 3 500 * 
Turkey Dressing ....eseeeeee eyptareiaieisie otieerersieieiniee wie , 
Chicken 'N Stuffing Scallop sisisieiere occccccs ecccccece 
Chicken Macaroni Dish.....sececcececces 

Chicken Diable .......0.e00. 
Oven-Fried Chicken ....cccccscccccsecccccccs ways ais 
Baked Chicken Greek Style .....eecceccccccceece aie 
Fried Chicken sesiseieceeee ola Gre (eis isi stasare o/4's were fers elaraore 
Hot Chicken Sandwiches ..... cietereiaw wiais alot (ase yaiareinreesere 
Frerich: Birds: wawascwseassawicaiwsininsiciee sioaieres aiweee 
Chicken Casserole: aas.acac ceswinsweuise ne ccisiswernsis cas 
Chicken in Sour Cream ....scccscccccee a:6:6ia.sieseeiniarere 
Bisquick Shake and Bake .......0+. aI iaiesiataiere 
Chicken Paprika with Spaizle..... aielaie aeeieieeeaeieiewes 


MAIN DISHES-- 
CHEESE, EGG, SPAGHETTI, CASSEROLE 


Spaghetti Pie ........0.. Sessile wecae sin aicinreisere eiereie 
ZGSCHINN PIZZE cersierararsiais oi0,siea1ewroreie cee om erslafewrete Seen 
Bread and Butter Pudding “(Cheese) siisiseewiers alam ae 
Cheese Casserole .....ceeeeesees wees ercionic awieiee ee 
Serve Some - Freeze Some Casserole eens wwinicwisiewrs ee 
Savory Hobo Rice ........- ec ccvecccsccecccccccce ee 
Mexican Casserole - Ole ..cccccccccccccccecccccecs 
Hamburger Italiano......ee. ampate inielare Oke aeaeieNalaaae 
Jewell's Meat Dish ...ccccecccceee Sisiee + oSepineeeinae 
Italian Delight Easy Casserole ...csccccceccccccccces 


Lesagne: serwes weresiereseeows 
Spaghetti Alfredo.... 


€ 


Spaghetti Sauce .....s.csssccssecsssccsescseseneess 
Quick Luncheon or Sunday Supper.....seeeee. ssiaisecee 
Gourmet Sunday EQ gsiew.sicie 5.0 sisecoisjereiaceieisisieceereiars eiieras 
Eggs Foo Yung ...... Sie sis oGrewiemmeinwinie’ € sivimraretavere se 
Fireside Casserole ..... allnte aa wets eelatasenS)aiarers Ssrencretetereis ears 
VEGETABLES 

Impossible Vegetable Pie ...... eveieyorayetersrers si 


Broccoli and Rice Casserole .....eceeeeee amaabacieis eyata 
Broccoli Casserole  isisis:ersisisierss 6.06 sieisiaieisieisieeiecveceie axeve 
Party Eggplant Parmesan .....eee00e sielarwiniereteisiaie scacayeraians 
Far East Celery: «6 sisiisineaeremaia'ssiaissrersiiaye eee setreeie 
Crispy Celery Casserole ......+ aisiaierewlelaiainin's o erereeisiers 
Mmmmmim=EB-=Z'Spingdch) asiaciisiass saisiststsmereases soreavere F 
Spinach Ricotta Quiche ..cccccsccccccccccccccoce oieiete 
Spinach: BallSssisic:sssiaseiswisrenseere alatatoreretareiererers eieererrees 
No Pasiry Spinach Quiche ......e.-e08 wisiaiaieiaieie:elareareys 
Marinated Brussel Sprouts .....esesececees avrsibiaie Siafarets 
Mooney Zucchini. .......- sie ssews aieteinay tas wie erate 
Zucchini SliCes:sisisies vsewweinieiee wa msisremreewsiacs ansiaierees 
Italian Zucchini Crescent Pie ......+- oe (pieiwisiereieie wine aaj 
Zucchini Casserole...... cis talajaveresioie Bisrerere ave petetoraieees as 
QUICKIES BEANS! scre:ctexsarsecaagacesimmmmnctinacs aera 
Potato Casserole ...sseceeeseee is dis ermterarerareanameiaaars ates 
Baked Mashed Potato ...csececccecccees aseayararare dw 5a. 8t6 


Company Potatoes ...seseeees . 
Kugelis (Lithuanian potato dh). eralsialeleaiets aiayajoaerers eines 


BREAD, ROLLS, PIES, PASTRY 


White: Bread) is.s:ciecisiceeisioere “ 

Butterhorns ....sseeee 

Rolled Cinnamon Bread .. 

Easter Butter Coffaecakes. cre ermreterennnemrans sae aieiesaravararaysie A 
Beer! Bread: axcssisjeieereceieiaietarersisie-oarereverererere a Rib Vete rateragianSisia's 
No Knead Bread ...... restated wigan Sieissieine 6 Ses emerays weeeS 
Pretzels sccccesess ‘ 

Boston Corn Bread ....seees 


Yummy Rolls 
Banana Bread Philip........ 


GoEERT 


Pumpkin Bread .cscicseecesceccccs ce crccccccccescces 


Pumpkin Bread ....+ cece ccc cceccccccsceces ececcces 
C Almond Bread with Cheddar Butter....cccssccces 

« Jo's Zucchini Bread......006 RisSieisicie KRRRSRE Te 
akin Bread <‘seainstepniesere's ereinierresarerave eyaiaaychora eiaistanpiavs 
Zucchini Bread...... Wises 64 Wis ieeu@IENe ws ere'esrenete eae 
Zucchini Bread .-.sccccecceee i jvlatelarereseiejeiwisieiaveters ererewie 
Zucchini Bread..... eieaiee as Sia \is lelewwiere/o'es simererejarers wisi 
Beer Biscuifs ......- See Ss salaoeTa ais Waid WeleeINeeeia’s 
Bran Muffins ....eeeee eee aaisss Sia vaieiSinisieiaie o/s Sinrwiavete ete 
Bran Muffins .eecccceee fo (ol aiatatere canasene ie ieinhoreie tore reversals 
Blueberry Muffins ....-0+. o8 Sao TEEe ea ee eeccccccces 
Oatmeal Banana Muffins ..scccceccccccccccsccccccces 
Oatmeal Banana Miffins...... wiaatatemeie e5seawRT aewes 
Molasses Oat Muffins ..... wiinioiaielwlereiniSiein eis Siere\eate weeea 
Old Fashioned Oatmeal Pecan Muffins .....scesccocees 
Swedish Pancakes ....ecccccccccecceccccecs aserejarereiavere 
Egg Pancakes ...seeeceee swore eerie aseresatermieieveretnve oye 
Oven Apple on ae savesaivis Siareiateisie 6 5 eyeiaraistere Saisie 
Oatmeal Pancakes ...... ois foiaievetakeverarais siejainaseres wiaisiavene 
Graniala? pexcce:srers prota orsrerorateinyers:ormrerererors ehse lavargroceiererere ijatere 
Golden Delight Waffles oss a alee Referers lem arereroaie: areseayeree 
Whole Wheat Woffles ..... dé PRGENNESE OSU ENE RINES 
Cinnamon Twists ..sesccscceccee Syatal Sista ei eis\k wisterealns mia 


Pecan Coffee Cake. ..cccccccccccccccccccs aisateleleiwin ais 
Coffee: Cake .« «0.c:e:sisivieisie'c 010 esinisecinsicsicios ccecisiacsices 
Cowboy Coffee Cake ....seeeee Sin wisr0(eie'y) wis Sie'Wielelataiere we 
Taco Shells «<sssssnis dine Sin W600 ciwinleinlere 6 Sewrereretetereios 
PiesCrust aisscn oe suiswiiariansaacie aSteiatate a%eo 88 cocccces 
Never-Fail Pie Crust .....sceeeeeeee sean aaibiaiees aes 
Lattice Concord Grape Pie..... cvciesicccccececcic aisisiere 
Blueberry Pie ..... Seieereene eee o sia leeieieie ee ew eierwiaecie'e 5 
Apricot Mincemeat Pie ....ceee ee ee are 


Strawberry Glazed Pie .cccecccccccccccccccccccccece 
Strawberry Glaze Pie. ..ccccccccccscccccccccccsceces 


Mom's Pumpkin Pie ..eceeseee ec ecccccccccces ecccees 
Banana Cream Pie ..sssceseee io (cme pele iaiere 0 ecerenerare aysierete 
French Silk Chocolate Pie ...cccccccccccccccce ceeess 
Apple Pastry Squares ..ccccccccccccccccccccccccccese 
Hot Fruit Casserole....scseee iseaemumaes 


Impossible Pie....... ars ae issalaleloiisxaievetnjatatelaisis 
Impossible: Pie: a6 e-v:einrarowiejeiesso'sisisiernseeree sco ceccecccoes 


wes VV Ney eID 


Friendship Cake .....sseeee. nisiéis 6 aisemMpieteeme nate . 
Pound Cake and Crunch Topping .....+eeeeee asain 518 
Wolferman: Cakeiscs.sasacsciauresiemesswsiors siswiamisamisisis 
Frosting . .......6 
Queen's Cake ......e00e Se ioimiesinieelslecneswenisiis nea 
Queen's Cake Icing...cscceccccecs oe(eeraranayerare aie 38s 
Walnut Cracker Cake (Karidopeta).:...eeseecseee savas 
Creme De Menthe Cake ....scccccscccccccccccccccs 
Mint Fudge Cake..... Sia oars Sleiarotearsyard-syarsSisiansiersie einai 
Anna Wideburg's Chocolate Cake areaew 
Kugler Torte ....... wiSlare ereisavarsereranwies 
Chocolate Cream Frosting..... ajoieraretors oe 
Lemon Angel Torte....... avareIereietorere aia ere a e'totetotoversbatevers 
Lemon Layer Cake ...... $i6 6sieleiwleWisveeesewin'e oe Socios 
Butterscotch Cheese Cake... .ccsccccccecccces wareverers 
Cheese Cake .....cececeeee wre erwietonieseisietes a wanelatererers 
No Bake Cheese Cake ....... woisreratarcres sseememuwed 
Waldorf Astoria Rose Cake ..sseceeccecees sate rarareterelars 
Lazy Daisy Oatmeal Cake ..... aimee so8% ssitieee 
Lazy Daisy Frosting .......+ Siasieeimones eceecccee 
Pina Colada Cake ...... areverearere aisaralaretogs(s'Seisierereree sts 
Black Forest Cherry Cake .. Sia fareraaiaisrers os eimisrarererere 
Toasted Pecan Cake.......2.0 sis tarstaleratelew wisiereseinwiniere 
Date and Nut Cake...ceceeeeee i ayovaNaVerinyacw © saseroraratars 
Apricot Torte ...... SCC OO recor rae Saieiaiayainneverars 
Dark: Frurt’ Cakeisssiareiscaisiers:sienessrvenrers a sieeve rele wings aieiets 
Pumpkin Dump Cake ...cscssecccscccceces cevccoees 
Pumpkin-Orange pin CakGianamessiess SSseieenis dia 
Apple Cake: ssssesuarsawiasinaanreare Sistess wavererere cieraiaies 
Raw Apple Cakes srecsicinaecare sie awraremrarminaareaisisieianarseias 
Raw Apple Cake ......eeeeee o s:ereisleisieieis'e cis wiaiatepererere 
Pineapple Cake: «sissaiwincaiess'eiseiesserejesaleieee pieinceieseiee 
Pineapple Upside Down Cake ....cecccecesccce aceralete 
Upside: Down: Cok@s:aessernaieve-aia s arajanamarercaerss.sieistereureis 
Hawaiian Wedding Cake ..... Swieiemiamiaies arise ardvevaienaxs 
Honey Pecan Cake......e.eeeees eeceee ese 
Fruit Cocktail Cake ........005 # sisioleiwialeteeia Sarmoreiene 
Quick Upside Down Cake ....... ose cceccccscescces 
FasfiFixtn’ Erott"NiGake: ccsisesswarseuwwisers ocrsieisreie 
Chocolate Velvet Cheesecake ....scsceccccceces ates 
A House Should Have a Cookie Jar ...ceeececccceecs 
Chocolate: Chipr Cookies: sare aiiass,ssisserereiayaiaere.s avererecetewe 
Chocolate Chip Cookies .....eeeee0 atareiareveraeyes oar 
Chocolate Chip Marble Squares .....seeeeeeees wsseiee 


F 


Kungsholm Cookies .eccccccccececcce eeccccee cecccce 
Amish Sugar Cookies ..csseceeceecs wiewisiaiereisie'e semneerte 


Best Sugar ‘Cookies: + wss:sisesisisiais s sesawaeuremacccencaw 
Butter Cookies ...... Bia (a isla tavarwinia @aiGis leleraimiarSrsrese:sre oseietep 
Party Cookies ....... sisreinzeisiereiaie wire eveccscesce anew 
Estella's Bell Cookies ...scececece sierererereperers aeieeiew ane 
Lamb's Butter Cookies ...... AIWieiaia eS Semele RTEa Se srerete 
Butter Pecan Turtle Cookies ...ccseseccccccveces Raiies 
Date Pinwheels..... alialos sisi wiereteieTarsia 6.5, 5;5\eicvevers wcolararereiere 


Peanut Blossom Cookies ... (oisieyaveseverets eis mist 
Lemon Pastry Slices........ aleteisroreve 6's seta cererayataye ae wieisis 
floasted: Coconut Bars wine swscmmremsioaes estar aiaimeieieie’ svete: 
Corn Flake Meringues ....seeeeees ORS OMe wIRtrINNNRS Re. 
Easy Carrot Bars....+0. SWS Seis alataleianpiaie bie WEisleueleisioe die 
Quick Cookie Bars...seceesccce Wisloss Wieiaieiereroreyereve! eteteies 
Bars eicizri:s.:e: <ieisiave 

Toffee Bars . ....0. aie 

Toffee Bars . 

Sand Tarts 

INGP GODS: cavererarsteterataiain are essiais cjainpaiareiaisisreisiesarorerere/sierereye 
Church Window: Cookies: ssissesisissieiesie eisasieeieaiceseiais 
Oatmeal Crispies ....seeseceee ai arsrsie's Wiese siereretuierew ears 
Oatmeal Dreams ...... Cisie We wininieielaietele cise wieisisiewes ses 
Walnut Wafers ..seseeeee aie iSievSySTeTwleVatainis [ai6i6 esa isciessrcsereieie 
COCOnUt COOKIES cisiarsisisis.dvs sisrcrsisrsieisrnweresceisreictererstersia;s 
Outstanding Chocolate Brownies ...sceseccecsccccecs 


BEOWRICS! | ievciciescisisverevernereretereiore eraieiarerers 


Peppermint Brownies.... oeeeee oer ccccecccccccccce 
Congo Squares....ee Aie{Aelnieieie ele SiS SINeIeIee ale wee a sieials 
Chocolate: Cherty: Borst asissis.eevasisiiensiwisrsiciw scaieisieinices 
T.V. Cookies ..... SiRISISTALG Weiss dss nia soreterevaie wine weieiorsisiale 
DESSERTS 

Rtosty MIRE ICE: ChE PIES: sass: e100. e-eieteieieieinre sie simmers 
Ice Cream Cake......e00. eceieivieie eiaisiaiseyeeielewnine siemes 
Fudge Sundae Pie ........ erafeieiavs 6 bie 8s/selereleieiee sie inierawe 
Alaskan Sandwiches ...eseeees we ccccccccce Sea aiSarwiaxe 
Home Made: ide 'Credini.< cwisisenawiaixioiaais steiedisieee ecco 
HOH FU gE: SAUCE ie saseioseininis:c orsieisvevernie we siesererwtererarere rr 
Apple Crisp....s.0e. $1616 ere eibieialoieieiere ee sieieieionereisiesieieace 
Apricot Crisp .....+. sees eee cceee cece ceee eee 
Rhubarb Crunch ..... assis 


ineapple Delight ...e.eeeere eceeee oecccccccvcces 
cherry Hurry-Up Dessert ...-.- eee eccccccesccces eis 
cherry Dessert . ...2.eeseeeceee SGseeERMaAesse we 
Pistachio Fluff .....eseeee aisiewsieewia wisieisiaieieewineees 
"econ PUdGING scawcssccsswsncew socwnein aieyarel Se ere ere 
3read Pudding ........ ec ccccces cece cccccccccccccs 
aspberry Souffle ........ 
strawberry Torte ...seeees 
Coconut Dessert ......seeeee Sista areieiereteraversiors 

<nox Blox (Finger Jello) .. marereteveis owamiseis Sewaiens neers 


SANDY, JELLY, JAM, PRESERVES 


With: Bolf!s Fudge) oisisia:osieieisiereisinisis biewisinres Seen 


Smith College Fudge .ccccccsccccccccccccccccccces 
phe aeIssKG adie sieiavepayaleicia'e \aislelereraiaaiaiaie & Sieeivinin 
?hiladelphia Brand Cream Cheese Fudge..seceeseee ee 


Magic French Fudge...seeccccccccccces wiata wraiesaalarere 
Peanut Butter Fudge ...scccccccecccccccccscccccece 
Peanut Butter Fudge ...ceeecccccccccces aie laterel ater serete 
eANnUt Brittles:o.0:6:0 0c:ceiccieisiecee 10)0\0'0i00j00i0006 0's 0:010:0 
"GcnUT Brittle: <csiseawainisems senmuisieisinsesisselasieie 
inglish Toffee ..ecccccccecs 

Wound Drops .... 
Saramel COM’ siaieise:sisieeie:vicieieieisieie:sieisisiaieiejeieis sis eieisieis 
Saramel’ Conn sisvsie asvernioteerjsiea.s waeisveveisewines esis ernie 
caramel Corn Pops ..ccccccccccccsccvcccccccsecccs 
Zasy Rhubarb Jam ...ccecccecccccccccccccscccseces 
thubarb:,Jcm: 2: sreieia:0:s.s-esraiasarejaieisieisre ainisiaemareaeeasaraiae 
"peezer JOM) wieisis:s wiersawisinierniewer a (Staiainayaraiw:pisvarereraars 
ted Pepper Jam ...... SC 


BEVERAGES, MISCELLANEOUS 


swedish Egg Coffee ...ccccccercccccccccccccoceces 


jpiced Tea. eee eeeee occ cccccccceccccesescccsces 
iced Tea wcccccccccvcccecvcccecceccccccccoesic 
Zourme? Iced) Tea) ic sies:eiee:e/e:0'e'0:viee:cieie:656:6.ccleieiecsisiece 


WINCH :sie:0 eaieisiers 6 sieinieisis Salers oieisisieisieisseisieé cvccsccce 
3ubbling Pineapple Punch ........ Wiaiainieiaaleierererereie oe 
Tropical Punch ..cccsccccccccsccccccoecccssccces 
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ot Cranberny: Punch) c:<:saisieisiercisies oss siawinisinaie.<eisccrnrereie 121 
Rerealator® Punch yecisie.occicjs;picierasereiase'aieiaistarswpeiossnsievereisieipropets 121 
STU siti eiin/srstewysiarererdiorate's wisieiniejwietesole Sia evs/epereTefaieiers = Snweme 122 
SIUSH setrsissiserearsieve pia Sin ava \srsieiatsleiets a aio sralslnne wikaranesare siatelars 122 


Kis ceoccecseccccs eer ececcccrccccccsccceccccccccces 122 


Pumpkin Seeds ...... siorsiciaiaelars pisisisisietalersterste mrsrorsiejeieieiere 122 


Notes: 


To Order 


Copies of this book, please print your name 
and address and send to: 


Jane Asperheim 
1019 Muirfield Avenue 
Waukegan, Illinois 60085 


Enclose $5.00 for each copy and add 50¢ 
for postage and handling. 
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be direct sun, left in a hot automobile or near the burners of a kitchen stove. 


DATES TO REMEMBER 


1982 


1983 


1984 


NEW YEAR’S DAY 


Friday 
January 1 


Saturday 
January 1 


Sunday 
January 1 


LINCOLN’S BIRTHDAY 


Friday 
February 12 


Saturday 
February 12 


Sunday 
February 12 


VALENTINE’S DAY 


Sunday 
February 14 


Monday 
February 14 


Tuesday 
February 14 


WASHINGTON’S BIRTHDAY 
Observed 


Monday 
February 15 


Monday 
February 21 


Monday 
February 20 


ASH WEDNESDAY 


Wednesday 
February 24 


Wednesday 
February 16 


ST. PATRICK'S DAY 


Wednesday 
March 17 


Thursday 
March 17 


Wednesday 
March 7 


Saturday 
March 17 


PALM SUNDAY 


Sunday 
April 4 


Sunday 
March 27 


Sunday 
April 15 


GOOD FRIDAY 
EASTER 


Friday 
April 9 


Friday 
April 1 


Friday 
April 20 


Sunday 
April 14 


Sunday 
April 3 


Sunday 
April 22 


PASSOVER (First Day) 


Thursday 
April 8 


Tuesday 
March 29 


Tuesday 
April 17 


MOTHER’S DAY 


Sunday 
May 9 


NATIONAL MEMORIAL DAY 


Traditional Always Observed May 30 
FATHER’S DAY 


Sunday 
May 13 


Sunday 
June 20 


Sunday 
June 17 


INDEPENDENCE DAY 
LABOR DAY 


Sunday 
July 4 


Monday 


Monday 


‘September 6 | September 5 


Wednesday 
July 4 
Monday 
September 3 _ 


JEWISH NEW YEAR 


Sat.-Sun. 


Sept. 18-19 


Thurs.-Fri. 
Sept. 8-9 


Thurs.-Fri. 
Sept. 27-28 | 


YOM KIPPUR 


Monday 


September 27 


Saturday 


September 17 


Saturday 
October 6 


COLUMBUS DAY observed 


Monday 
October 11 


HALLOWEEN 


Sunday 
October 31 


Monday 


October 10 


Monday 


October 31 


Monday 
October 8 
Wednesday 
October 31 


ELECTION DAY 


Tuesday 


November 2 


Tuesday 


November 8 


VETERANS DAY 


Thursday 


November 11 


Friday 


November 11 


Tuesday 
November 6 
Sunday 
November 11 


THANKSGIVING 


Thursday 


November 25 


Thursday 


November 24 


Thursday 
November 22 


Saturday 


December 11 


Thursday 


December 1 


Wednesday 
December 19 


Saturday 


December 25 


Tuesday 
December 25 


We are pleased that we are the world’s largest publishers of 

personalized cook books. If we may have the opportunity to send you 

information concerning books for your own organization, please write. 
CIRCULATION SERVICE, INC. 


P.O. BOX 7306 — INDIAN CREEK STATION 
SHAWNEE MISSION, KANSAS 66207 


Programs of Service and Fund Raising Programs 
for Church, School and Civic Organizations 


